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4000 South Princeton Avenue « Chicago Q, Illinois 


Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands 
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PFIZER SODIUM CYCIAMATE 


@ You can get better looking, easier cooking, ever lovin’ 
bacon when you cure with Pfizer Sodium Cyclamate. 


Sodium Cyclamate is an artificial sweetener with 30 
times the sweetening ability of sugar. Its use results in 
bacon that cooks to a sweet golden color and tastes better! 


An important sales plus for you, and a quality bonus 
for your customer is the fact that bacon cured with Pfizer 
Sodium Cyclamate resists charring and leaves a rendered 
fat that is clearer and cleaner. 


Naturally you can realize substantial savings in freight 
and in plant handling costs by switching to Pfizer Sodium 
Cyclamate. 


Your customers will LOVE your bacon when it’s cured 
with Pfizer Sodium Cyclamate—and so will you. Clip and 
mail coupon below for technical details and a working sample. 





SCIENCE FOR THE 
WORLD'S WELL-BEING 


Prize 


| would like to check the advantages 
of Pfizer Sodium Cyclamate in my 
Bacon cure. Please send me: 

(1 Technical Information 

( Free quarter-pound Sample 





























Name rene 

Title 

Company — QUALITY INGREDIENTS 

Address aes en i FOR THE FOOD INDUSTRY 
ee State FOR OVER A CENTURY 





Chas. Pfizer & Co., Inc., Chemical Sales Division, 630 Flushing Ave., Brooklyn 6, N. Y. 
Branch Offices: Clifton, N. J.; Chicago, III.; San Francisco, Calif.; Vernon, Calif.; Atlanta, Ga.; Dallas, Tex.; Montreal, Canada 


THE NATIONAL PROVISIONER, APRIL 30, 1960 









The big PLUS in Oakite 
































Left: soiled, rusted trolley before cleaning. Right: after cleaning in one 
operation with Oakite Rustripper. 


OAKITE reconditioning 
puts new life in 
processing equipment 


Many meat packers have found the practical answers to prob- 
lems of corrosion, rust, scaling and oxidation of equipment. 
It’s Oakite reconditioning— dependable, fast, and designed 
specifically for the job in hand. 


Among the more popular metal brighteners and reconditioners 
are Oakite 84-M, Oakite 32, Oakite Drycid and Oakite Rust- 
ripper. 


Oakite 84-M This acidic powder meets the strict regulations of 
the Meat Inspection Division, B.A.1. It is used for descaling, 
derusting, deoxidizing and brightening of pre-cleaned stain- 
less steel, black iron, galvanized and aluminum. A dependable 
material for brightening stainless steel and aluminum sausage 
sticks, meat loaf pans, ham molds, hooks, galvanized sausage 
tubs, belly boxes, tote boxes; derusting black iron and galva- 


nized meat trolleys; removing hard water scale from galvanized 
tripe scalders. 



































































Oakite 32, Oakite Drycid These two Oakite materials are ex- 
cellent for removing rust and scale from all types of water 
circulating equipment and from equipment used to hold or 
process water. Oakite Drycid, a powder, is easier to ship and 
store. convenient to use. Oakite 32, a liquid, is faster acting. 

Oakite Rustripper This alkaline material has the unique ability 
to clean and derust in a single operation. It is ideal for use 
on black iron trolleys, removing grease, fat, blood and other 
soils, and at the same time removing rust and corrosion. 












































If you have problems in cleaning or reconditioning equipment, 
talk to your local Oakite man. Or write for free booklet on 
sanitation in meat packing plants to Oakite Products, Inc., 25 
Rector Street, New York 6, N. Y. 


Aa S 
over >< 
wears leadership in industrial cleaning 


Technical Service Representatives in Principal Cities of U. $. and Canada 
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CURON A develops maximum color in your hams, bacons, 


briskets and cured comminuted meat products. For guarding color there 


is no better isoascorbate curing aid and antioxidant than Curona. Write 


today for a free sample and bulletin. WALLERSTEIN COMPANY 


}\ Division of Baxter Laboratories, Inc. 
w=/ Staten island 3, N.Y. 
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- WHICH SPICE? 


ZINGIBER OFFICINALE R.* 


When a food chemist was told recently 
that the Food and Drug Administration had 
added all Natural Spices to the list of sub- 
stances generally recognized as safe for use in 
food, he replied, “But, why not? They’re pure, 
natural products that have been used in food 
for centuries—I expected it.” So did we and 
that is just the point. You can be confident 
when you use Natural Spices in your products 
... confident that you are making truly whole- 
some foods which a purity conscious public 
will appreciate .. . confident that they have 
the finest seasoning you can give them. . 
confident that their flavor will survive both 
shelf storage and reheating in the home... 
confident, in short, that you are building into 
your sausages the elements that create top sell- 
ing food products today. 


NORD 


You Cout Improve on Nature 


American Spice Trade Association 


82 WALL STREET, NEW YORK 5, N. Y. 
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ROBOT ¢-250 


The continuous stuffer 





@ No air pockets in 
the finished product, 
due to vacuum 
attachment 


@ Much firmer 
products 


@ Control of filling 
pressure by new 
stuffing system 


@ No greasing out 


@ Utilizes your 
casings much better 


See it at 
NIMPA Convention 
Booths 107-108 





U.S. PATENT 
2,889,574 


@ Savings in time 
and money by 
eliminating 
vacuum mixer 


@ Far less rejects 


@ Has its own 
labor-saving 
loading device 


@ Simplicity and 
ease of operation 
and maintenance 


@ Better yields 


Write or phone: 


ROBERT REISER & CO., INC. 


Food Equipment Division 
253 Summer St., Boston 10, Mass. 
HUbbard 2-1225 


Distributors for Middle Atlantic States 
LUCAS L. LORENZ, INC., 80 Gerry St., Brooklyn 6, N. Y. 


Distributors for Great Lakes Region 
SHARP TOOL SERVICE CO., 5401 W. Lake St., Chicago 44, Illinois 


Distributors for Middle West and South 
PHIL HANTOVER, INC., 1717 McGee St., Kansas City 8, Mo., Victor 2-8414 


Distributors for West Coast 
$. BLONDHEIM CO., 425 Third St., San Francisco, Calif., Sutter 1-1892 
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Features continuo 
and Dependable peeling 
skinless wieners 


FELING 
MACHINE 





Requires only Completely Self 
2’ x 6’ of Floor Contained 
Space 
Peelings Collected by 
Utilizes Unskilled Winteiee 
Personnel 


Accommodates Automatically Adjusts to 
32” to 7” Lengths 
Length 

ne ” ” Simple and Compact 
Peels %/," to 1 Construction 


+g 


iameters 


Peels 4500 5” Only One Operator for 
Links Per Hour 2 Machines 


OVER 1800 
MACHINES 
IN DAILY 
OPERATION 


NIMPA CONVENTION 
Booths 25 & 26 


LINKER MACHINES, INC. rsmcime'nacin 


TILT-TOP SERVICE TRUCK FOR TY LINKER 
39 DIVISION ST. NEWARK 2, N. J. TY CASING SIZER 


Saving the Meat Industry 40,000,000 Man-Hours Annually 


Distributor and Service Organization for Europe, Great Britain and North Africa 
SEFFELAAR & LOOYEN, 90 Waldeck Pyrmontkade, The Hague, Holland. Telephone 392268. 


THE NATIONAL PROVISIONER, APRIL 30, 1960 





STUN HOGS Instantly-Humanely-Economically 


With The Performance Proved 


Resco = LEKTROSTIUN « 


T. M. Reg. Pend. PAT. PENDING 





Only the PRESCO LEKTRO-STUN 


Gives You These Many Distinctive Features! 


Stuns hogs in '/2 to 11/2 seconds—depending on weight of 
the animal—at a cost of less than '/, cent per hog for elec- 
tricity used. 


Hogs remain stunned for 11/2 to 2 minutes—ample time for 
shackling and bleeding. 


Only plant modification that may be required is a simple 
20—30 foot conveyor system. 


Ja Space required for PRESCO LEKTRO-STUN and operator is 
approximately 10 square feet. 


Vv Operation is safe, sure. No special skills required. Simply 
rest electrodes on animal's head and pull trigger-switch. 


Compact power supply unit (12x 20x28”) is portable— 
a The PRESCO LEKTRO-STUN has unique built-in safety factors. or can be wall-mounted near operator. Uses ordinary 110 
It is fully insulated. Electrodes cannot be charged until safety volt AC current. 
switches are on and trigger-switch is pulled. Automatic timer 
insures results and provides added safety feature. y Economical to own—economical to use. 


WRITE FOR FREE ILLUSTRATED BOOKLET “HUMANE SLAUGHTERING 
WITH THE PRESCO LEKTRO-STUN”. TIME IS SHORT. ACT NOW! 
Exclusive Manufacturers 
- PRESCO SEASONINGS 


Among the many products for meat processing PRESCO FLASH CURE 
originated in our research laboratories are the famous - PRESCO PICKLING SALT 


; BOARS HEAD SUPER SEASONINGS 


MANUFACTURING COMPANY Since 1877 
FLEMINGTON «© NEW JERSEY 
GQUERS CANADIAN DISTRIBUTOR: Montour, itd, Montroal | 2 SaaS aeRRig =. etpieenaaea aaa Seems err 
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CHILLING... 


with the new Julian Prefabricated Chill Cab. 
inet is now completely flexible because Julian 
has designed a compact unit which provides 
ideal chilling for sausage and all meat prod- 
ucts. It can also double as a blast freezer for 
bacon or specialty products. 


Julian’s superior construction gives you a 
durable cabinet that costs less to buy, install 
and operate. Best of all, your operating effi- 
ciency goes up fast, since this cabinet takes 
the load off existing coolers and speeds up 
production. 


STEAM... 


when you need it. Quality steam, within five 
minutes after a cold start, is now yours with 
the Clayton Forced Recirculation Steam Gen- 
erator. Fully automatic, completely self- 
contained, easy to maintain and economical 
to operate, these Clayton steam generators 
are available in sizes ranging from 15 to 
160 H.P. from Julian Engineering, builders of 
products that have become industry stand 
ards. Compact dimensions make it easy to fit 
Clayton generators into your present plant. 


See us at NIMPA 
Booth B-46 


Gulun 
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YPRESENTS... 


PRODUCTION PACKAGE 


Designed for Maximum 


Operating Flexibility 

















SMOKEHOUSES... 


engineered to your specific requirements, built by 
Julian to the highest standards, guarantee your prod- 
uct quality. Julian design, construction and installa- 
tion are your assurance of the very best in smoke- 
houses. In fact, Julian smokehouses are an industry 
standard. 


These three basic items are backed by Julian and 


NGINEERING CO. 


6 —_ 





they combine to form an 

efficient production package for 

the packing industry. Let us give you all 

the facts about Julian chill cabinets, Clayton steam 
generators and the famous Julian smokehouses. Once 
you know the facts, you'll quickly see why the name 
Julian is another word for quality in the meat indus- 
try. Call or write us today. 


PRODUCTS THAT ARE AN INDUSTRY STANDARD 


5127 N. Damen Ave. e 


LOngbeach 1-4295 e Chicago 25, Ill. 


West Coast Representative: Meat Packers Equipment Co., 1226 49th Ave., Oakland 1, California 
Canadian Representative: Mclean Machinery Co., Ltd., Winnipeg, Canada 
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For Franks & Wieners, 





ye HELLER’S 


war) i -) GERMAN-STYLE 


Y FRANK & WIENER | 


SE GS 














B. Heller Sets the Tone 


Each of the spices that make up B. Heller sea- 
ola iave f-mexelanad| ole) (1m i cmeh am it-\\e)] am '7-) Malo Molal:) 
spice predominates..The resultant penetration 
(oh Mim oLU]alet-Jaren amr-laleMmel-10) (ammo) Mm it-\'Ke) amr le- MEU Tali iolaan 
from start to finish. 


ood wurst, like good Jleit-musick, is a delight to the 
senses—a symphony in savor. And, like fine wines, 
the skill of its making can be passed on to others 


up to a certain point; then it is played by ear. 


Heller’s seasonings for German-style franks & wieners draw 
on the priceless heritage of generations of wurst-macher. Each 
seasoning is formulated from a superb old-world combination 
of spices, blended to perfection by the exclusive Heller- 


developed Flavor-Balance formulas. 





Heller Flavor Balance—a result of research and scientific 
control of the flavor pungency of each spice used—guaran- 
tees uniform taste every time. How much more do these 


premium quality seasonings cost? Not a penny. 


PURITY - INTEGRITY - UNIFORMITY 


Find out what Heller's seasonings for German-style franks G wieners can 
do for your products. Write for free usable sample. 


B. HELLER & COMPANY, 3925 CALUMET AVENUE, CHICAGO 15 





Selling edge wit 


Now-get j 


DuPont's cellophanes 
for vacuum and gag 


~ packagine 


for luncheon meats 


Only Du Pont offers you 5 different types of cello- 
phane for coated and laminated structures for vac- 
uum and gas packaging of meat and cheese. 

This means you get and pay only for the amount of 
protection and durability your product needs. You 
eliminate costly, wasteful “‘overpackaging”’. 

You get a selling edge with faster turnover. Be- 
cause your product reaches the store at the peak of 
appeal. And combination structures made with 
Du Pont’s 5 different types of cellophane show off 
and protect that appeal over its entire shelf life. 


U PONT 


REG.U.S Pat. OFF 
BETTER THINGS FOR BETTER LIVING 
+ + » THROUGH CHEMISTRY 


14 


and chees 


Result: More products enjoy the advantages of 
vacuum and gas packaging . . . sales go up! 


The man to see: Your Du Pont Authorized Converter’. 
He has the know-how and the facilities to produce 
the package that’s specifically suited to your needs. 
He’ll help you choose the exact type of Du Pont 
cellophane that will give you the most protective ... 
most profitable package. 


*For the names and addresses of Authorized Converters write } 


to: E.I. du Pont de Nemours & Co. (Inc.), Film Depart- 
ment, Wilmington 98, Delaware. 





cellophane 
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juicier, more succulent cured meats with cuRAFOsS' Formula 11-2 


Illustration shows actual amount of juice and fat lost in baking. Tests show more than half of juice retained when ham is cured with CURAFOS. 


FORMULA 11-2 CURAFOS re- 
duces the loss of natural juices and 
retains the water soluble minerals 
and vitamins normally lost from 
the meat. 

Fast solution . . . FORMULA 
11-2 CURAFOS dissolves quickly 
with only a little air or mechanical 
agitation. Uniformity in prepara- 
tion is assured without waste of 


time. Every batch of pickle will 
have the desired amount of Curafos 
in a clear, stable solution. 
Formula 11-2 will not cake or 
harden in the mixing tank, even if 
it is allowed to stand. And its high 
stability eliminates settling out in 
the lines or pickle tank. Deposits 
that clog automatic pumping ma- 
chines will not form with 11-2. In 


DIVISION OF HAGAN CHEMICALS & CONTROLS, 


fact, its use will gradually clean out 
old deposits. 

For full information on this im- 
proved product for all cured meats, 
write or phone: 


CA LG Oo N COMPANY 


HAGAN BUILDING, PITTSBURGH 30, PA. 


INC. 
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WHEN YOU 
“SPECIFY SPECO” 






You just can’t go 
wrong when you order 
replacement knife 
blades from Speco. 
The “Old Timer’’, 
Speco’s symbol of thir- 
ty-four years of ex- 
perience and service 
tells you that these 
knife blades are the 
finest made anywhere. 
His watchful eye superintends every step of the precision processes Speco employs 
to produce the knife blades that have become an industry standard of excellence. 
When you are ready to replace knife blades in your grinders, remember that for 
top quality it always pays to “Specify Speco”. Thirteen knife styles give you a 
wide range of selection. In fact, there is a Speco knife blade made to fit every 
grinder make and fit it with Speco precision. 


Take a tip from the “Old Timer”. Specify Speco every time. You can’t afford to 
have less than the best. Speco’s written guarantee is solid proof of the very finest 


quality. Write for our catalog or check our advertisement in the Purchasing 
Guide for the Meat Industry for complete Speco product information. 








SPECO’S EXCLUSIVE 
PLATE ORDERING GUIDE 


For Perfect Accuracy When You're 
Ordering Replacement Grinder Plates 





Another convenient service offered 
by Speco’s “Old Timer” is the 
handy plate ordering guide which 
you see in facsimile at the left. To 
order plates with perfect accuracy, 
lay your old plate over the dia- 
gram which you'll find in the Pur- 
chasing Guide for the Meat Indus- 
try under Speco’s listing. You can 
determine the correct size with ab- 
solute accuracy, and when you add 
the plate style just send the facts 
to us. It’s easy and it’s fast. And, 
best of all, you can be sure we'll 
deliver exactly what you ordered, 

precision-made and electronically- 
Tt ia ws A im ae ne A 


[2220000 a ae paw yea eat 2rd tte drilled to exact specifications. 




















ee IT PAYS TO “SPECIFY SPECO” 





The Specialty Manufacturers 
3946 Willow Road 
Schiller Park, Illinois 
Gladstone 5-7240 Chicago 











PROVISIONER 
““APPROVED”’ 
BOOKS 


The books listed below are se- 
lected from a number of sources. 
In the opinion of the editors of 
The National Provisioner they are 
factual, practical and worthwhile 
—and are approved and recom- 
mended accordingly. 


MEAT SLAUGHTERING 
AND PROCESSING 
Contains information helpful to small 
slaughterer or locker plant operator 
interested in killing and meat proc- 
essing. Discusses: fundamentals; 
plant ocation and construction; beef 
slaughter and by-products; hog 
slaughter; inedible rendering, casing 
precseeles! lard rendering; reek 
tallations; curing; smoking and 
| aaa manufacture. 
rice 


FREEZING OF PRECOOKED 
AND PREPARED FOODS 


This 560-page volume has 24 chapters 
and 124 illustrations. Included are 
processing instructions for food tech- 
nologists, quality control people, 
packers, home economists and res- 
taurateurs. Book is devoted exclu- 
sively to the production, freezing, 
packaging and marketing of baked 
—" precooked and prepared soots 
cee aaeen es pases seus Cease 0. 


FREEZING PRESERVATION OF FOODS 


Covers all frozen foods comprehen- 
sively. Includes principles of refrig- 

eration, storage, quick freezing, pack- 

aging materials and pro slems; 
8 c comment on preparation and 
freezing of meats, —_— fish, other 
items. Complete iscussion through 
marketing, cooking, serving, trans- 
ee. 31 dhupiaee, 282 "sheen. 

214 — 


HIDES & SKINS 


A comprehensive work RJ ,—— 
for leather, gear By. 
shipping and handling a Gace | 
skins; these subjects are discussed 
by experts in packinghouse hide op- 
erations, chemists, tanners, brokers 
and others based on lectures spon- 
sored by National Hide Association. 
Jacobsen Publishing Co. 


MEAT PACKING PLANT 
SUPERINTENDENCY 


General summary of plant operations 
not covered in Institute books on 
specific subjects. Discusses plant lo- 
cations, construction, maintenance, 
power plant, refrigeration, insurance, 
operation controls, personnel controls, 
incentive plans, time keeping, oni 
DE cicancccuen tr seas eevee e eed 


ACCOUNTING FOR A 
MEAT PACKING BUSINESS 


—— primarily for smaller firms 
whi have not developed multiple 
departmental divisions. Discusses uses 
of accounting in management, cost 
figuring, accounting for sales. 

BRNO  Sadca a thawcopteeecesseeeas $4.50 


PORK OPERATIONS 
A technical description of all pork 
operations from slaughtering through 
cutting, curing, smoking, and e 
processing of lard, casings and by- 
—- Institute of Meat Packing. 


abCb ebb ee ee ese eet seneees $4. 
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FOOD — GRADE POLYPHOSPHATES 


. FOR BETTER TASTING 
. BETTER LOOKING 


. . MORE SALABLE HAMS AND SAUSAGES 





to PACH AGING 


poly-clip 


PROGRESSIVE PACKAGING MACHINES 


for e FIRST AND SECOND TIES 


e FASTER CLIPPING OF BAGS AND NETS 








¢ VACUUM CLOSURES 


e NEW DOUBLE-CLIP CONTINUOUS LINKS 


White Today 


for illustrated brochure. 


First exhibition of a revolutionary new fastening machine = 
see us at booths 21-22 NIMPA 


BEN CHK ISEHR., rnc. 


845 BROAD AVENUE - RIDGEFIELD, NEW JERSEY 
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@ Do you want to Chill a Wiener in 5 minutes? 


@ Do you want to Stop Fat-drip (shrinkage) on your SMOKE 
MEATS? 


@ Do you want to Stiffen Bacon in Minutes? 
@ Do you want to Chill Loaves in Minutes? 


@ You Can Get Answers to these Questions 


In Room 1010-11-12, Hotel Ambassador 
Atlantic City, N. J. 
NIMPA Convention 
May 12 thru 15 





GEBHARDT’S CONTROLLED REFRIGERATION SYSTEMS 


cn Manufactured by Advanced Engineering Corp. 


waco? AIR CIRCULATORS 


3625 WEST ELM STREET MILWAUKEE 9, WISCONSIN 
TELEPHONE: FLAGSTONE 2-2800 
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SNAP CHILLING SAVES $3600 A MONTH 


Attention Sausage Manufacturers 


MAKE — CHILL — PEEL — PACK — SHIP 
ALL ON THE SAME DAY 

















ML 14—Requires space 16’ x 12’ in Sausage Room or Packing Cooler 
CAPACITY—Chills 3000 lbs. Sausage per hour. Other sizes available from 2,000 Ibs. 
to 200,000 Ibs. per hour. 


ELIMINATES SHRINK 
5 minutes (SAVE $1.00 CWT ) 


12 minutes 


<0 minutes | REDUCE INVENTORY 80% 


All Sausage Minutes DOUBLE TONNAGE CAPACITY 
| SNAP FREEZES OF ANY COOLER 

apely: 25 10 minutes. | SAVES — $30 per hour of operation 
Portion Control Meats . . Minutes 


$180 
Also Offal & Boxed Boneless Items arr operation per day) 


$3600 per month (20 days) 


CHILLS 





> 
SG FP GEBHARDT’S CONTROLLED REFRIGERATION SYSTEMS 
eee 


un Ss Manufactured by Advanced Engineering Corp. 
3625 WEST ELM STREET . MILWAUKEE 9, WISCONSIN 
TELEPHONE: FLAGSTONE 2-2800 
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Custom-Made 
for the 
Slicing Trade 


89.7% center-cut slices, uniform 
from end to end, means more pre- 
mium yield per pound. Extreme 
leanness, fine texture and outstand- 
ing flavor means eye-appeal, buy- 
appeal and customer satisfaction. 
And competitive pricing means 
more profit for you. See for your- 
self. Call your local broker or 
contact us today! 


a: 


Mark IV does more, faster, in less space ! 


: REICH’S MARK IV BEEF LOADER lets luggers 
HERE'S shoulder at floor level with loads delivered at 
automatic pre-set shoulder height. Cuts out 

HOW YOU clumsy step platforms and ends costly slip ac- 
VE! cidents. Saves valuable floor space and time 
SAVE! throughout your entire beef loading operations. 


@ Rollers move easy on meat rail to all loading sta- “ 
tions. @ Quick set clamp and crank give positive HERE'S G es 

positioning. ©@ Trip switch lowers meat meee wen 

cally. @ Lowering chain and limiting switch allow j 

pay out to exact pre-set height. @ Break motor fur- HOW IT Exact weights from 8 to 13 lbs. 
nished for any current or voltage needs. @ Chain WORKS! Oblong, Pullman, Pearshaped. 


drum holds leaf chain for any load or use. @ UP- 
DOWN-STOP switch gives easy, instant control. B Al ER 
REICH'S Write, Wire, or Phone j M SB Oo ea T e D 


PAWS QO ANAS cavsas crv. mssour | FA AAW 


BEEF LOADER HArrison 1-6011 B.N.S. INTERNATIONAL SALES CORP 
52 Broadway, New York 4, N. Y. WH 3-1366 
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How much continuous 
production do you need per hour? 


fay 
AT M&S offers //f, 
GEBHARDT (as 
SNAP-CHILL CABINETS 


and SMOKEHOUSES 





...Which enables you to: 


Ship 80% of production the same 
day it is made! 


Reduce inventory 80%! 


Save $1 per hundred Ibs. on 
shrink! 











Double your production in the 
same floor space! 





Get greater c/o peeling! 


Out of the smokehouse to the housewife 
THE SAME DAY! 


Choose ATMOS smokehouses for: 


1. Engineering beyond the expected 4. More service when you want it 





2. Shortest smoking times in the industry 3. More profit per pound of meat 


3. Most advanced controls and automation G. Trouble-free operation 


Any capacity available up to 200,000 Ibs. per hour! 


@s 
MMII 


1215 W. Fullerton Ave. 





All inquiries should be addressed to appropriate representatives— 


Canadian Inquiries to: Eastern States Representative: 
McGruer, Fortier, Meyers, Ltd., 1971 Tansley St. Atmos Sales, Inc., 16 Court Street, 
Montreal Canada (LA 5-2584) Beat N. ¥, aie 5-6488) 
set ss estern States Representative: 
ee ee Le Fiell Co., 1469 Fairfax 
Hamburg 4, W Germany San Francisco 24, Calif. (ATwater 2-8676) 
‘ - a get oonage outheastern States Representative: 
South Central and Latin American Inquiries to: : 
4 ) H. D. Peiker, P.O. Box #298 
riffith Laboratories S. A., Ponte Vedra Beach, Florida 
Apartado #1832 Monterrey, (ATwater 5-2675) 
N. L. Mexico Southern States Repr i 
Australian Representative: H. D. Laughlin & Son 
Gordon Bros. Pty. Ltd., 110-120 Union St. 3522 North Grove 
Brunswick N. 10, Victoria, Australia Ft. Worth, Texas (MArket 4-7211) 


Chicago 14, Illinois 
EAstgate 7-4240 
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Recently built and equipped slaughtering, 
rendering, sausage making operation. . . 


Exceptional opportunity for the moderate size 
packer to obtain equipment at a fraction of ori- 
ginal cost. Most of this equipment only in operation 
a few years. Everything must be sold quickly. 


For more details contact 


BARLIANT & COMPANY 


Chicago office, or at plant on and after May 9th 


PARTIAL 


MEAT PACKING co, 


Morristown, Nini 


(30 Miles from Knoxville) 








Sale starts Tuesday, May 10 
PRE-SALE INSPECTION M ay Oth 


or sooner by arrangement 


LIS 7+ 1N @ 











Sausage & Bacon 
Equipment 
SILENT CUTTER: Boss #80-A, 


self unloader. 


STUFFER: Boss, 400# cap., 
w/piping. 


TY-LINKER: mdl. #114. 
MIXER: Boss #16, 400#. 


CAGES: 5-station, square D 
steel, ext. double holes, 
notched bars. 


SAUSAGE DISPENSER: Boss. 


SAUSAGE STUFFING TABLE: 
9’ straight side, 2’ apron. 


MOLDS: (150) mis. Globe 


Hoy, stainless steel. 


LOAF MOLDS: (100) Globe 
Hoy #68, stainless steel. 


CURING BOXES: (4) galvan- 


ized. 
SLICER: U.S. #150B. 


SMOKESTICKS: (100) alum., 
triangular, 42”. 


PICKLE PUMP: 34hp. mtr. 
FLAKE-ICER: York DER-10. 


HAM & BACON TREES: (5) 
3-sta., closed end. 


BARLANT & ©. 
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Kill Floor and 
Cutting 
HOG DEHAIRER: Boss grate 
type, Model 35A with tub. 
HOIST: (Hog) Triangle, 16’. 


TRIPE WASHER: Boss, dia- 
mond shape, 36”. 


CARCASS SPLITTER: Best & 
Donovan, 24” blade. 


SAW: Hobart, | HP., stain- 
less steel table. 


SKINNING KNIVES: (2) 


electric. 
LAVATORY: Boss, SS. 
OFFAL TRUCK: 
BEEF & HOG TROLLEYS: 


Rendering 
Equipment 
HAMMERMILL: McCormick. 
HYDRAULIC PRESS: 


COOKER: Dupps, 4 x 10’, 20 
hp. w/crackling pan. 


LARD PRESS: Anco, 18!/2” bas- 
ket. 


Refrigeration and 
Boiler 


COMPRESSOR: York mdi. D-8, 
10 hp. motor, self-contained. 


CIRCULATING PUMP: 2 hp. 
deep well. 


KEWANEE BOILER: 25 hp. 
100#, w/oil burner, code 
const. 


CONDENSATE 
TANK: 


HOT WATER TANK: 
AIR COMPRESSOR: 5 hp. 


AMMONIA COMPRESSOR: 
Frick 6 x 6. 


In-Plant Trucks 


SAUSAGE TRUCKS: (3) 60”. 


SAUSAGE TRUCKS: (3) stain- 
less steel, 27” x 10” x 14”, 
on wheels. 


SAUSAGE TRUCKS: (5) 43” 
x 22”, 


SHELF TRUCKS: {2) 4-stations, 
42” sticks, rt. 


SEMI-LIVE SKIDS & JACK: (4) 
BARREL TRUCK: Rt. 
PANEL TRUCK: Rt. 


RETURN 








Visit Booths 111 & 112 
at NIMPA May 12 to 15 


and Hospitality Room 928 at the 
Ambassador Hotel, Atlantic City 








Scales 


TOLEDO DIAL TRACK; 
1600#, 1000# dial 


TOLEDO DIAL TRACK; 
500# dial, 800# 2-tare 


beams. 


TOLEDO DIAL BENCH: 1254 
dial, 200# 2-tare beams. 


TOLEDO DIAL: 250# dial, 
100# 2-tare beams. 


Miscellaneous 


PATTYMAKER: Hollymatic 
#2334. 


STEAKMAKER. Hobart. 
HOISTS: (2) 1 ton & 1!/ ton. 
TYPEWRITER: Underwood, |1”. 


ADDING MACHINE: Under- 
wood Sundstrand, elec. 


CALCULATOR: Marchant elec. 


KETTLES: (2) steam jacketed, 
27" x 31" id. 


STEEL DESK. 

FILING CABINETS: (2). 
METAL DOUBLE CABINET: 
UNIT HEATERS: 

EXHAUST FAN. 


MISC, TRACK HANGERS & 
SWITCHES. 





1631 S. Michigan 
Chicago 16 
WaAbash 2-5550 
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Also visit Hospitality 


Room 928 
Atlantic” City 








Ambassador Hotel, 


FESIo automat cutter 


COUNTER-ROTATING KNIVES: Sharp, clean, direct 


cut 

SPEED: Top quality, fine-cut emulsion in 3 minutes; 
coarse cut in less time 

NO DEFROSTING: You can use large chunks of fro- 


zen meat 

NO FAT SEPARATION: Over 50% fat in product with- 
out separation 

NO AIR POCKETS: No whipping of air into product 

COMPLETELY AUTOMATIC: 2 speeds on knives, 2 
speeds on bowl 

NO ICE: Automatic water feed 

SUPERIOR QUALITY: No mashing. no overheating 
of product 

SAVE SPACE: Can eliminate grinders, mixers, mills, 
mincers, and ice makers 

‘DIAMOND HARD’ STAINLESS KNIVES: Seldom 
need honing or grinding 


Fedo “constanflo” stuffer 


CONTINUOUS STUFFING: : One “Constanflo” stuffer 
will feed up to 14 linking machines 


AUTOMATIC FEED: Tremendous labor savings over 
standard stuffing machines 

HIGH — Has 2 separate stuffing or filling 
outiets 

NO AIR POCKETS: Unique vacuum arrangement— 
eliminates air from product just before stuffing 
or filling 

SELF CONTAINED: Air compressor and vacuum pump 
or high speed operation 

VERSATILE: Stuffs all types of sausage casings and 
containers 

SANITARY: Easy to clean—stainless hopper 

COMPACT, QUIET: Easy to load, automatically or 
manually. Quiet, vibration-free operation 


These machines are unconditionally guaranteed for both quality and performance. Buy at convenient 
terms... also available on lease . . . either way we can show you how the machine pays for itself quickly. 


ARLIANT & ©. 
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1631 S. Michigan 
Chicago 16 
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DIPPEL LEADS IN... 


DIANA* Dicing Machine 


Used by hundreds of leading 
packers, canners, hotels and 
institutions . . . EVERYWHERE. 


The DIANA cuts stew meats . . . fat 
backs . . . specialties ... beef... 
lamb ... veal... chicken . . . veg- 
etables . . . and other foods, in uni- 
form cubes of desired size. 





The DIANA is hydraulically operated 
. . . With automatic feed plunger and 
large feeding funnels. A dial at cylin- 
der regulates speed of plunger. Has 
totally enclosed motor and pulley, as- 

suring sanitary and rugged design. MATADOR GRINDERS 
Available in two sizes to fit your spe- 


dallend ceavenans. Large pitch feeder for continu- 


ous rapid grind. Has FAMOUS 
principle of coarse and fine in 
one operation. Capacity up to 
8,000 Ibs. per hour. 








CUTTER - CHOP- 
PERMALIFE Plates for all PER KNIVES... 


makes and models of to fit most makes 
meat grinders. Forged of and models of si- 
highest grade alloy steels lent cutters. Man- 
properly tempered and ufactured of high- 
balanced. ' est grade alloy 

stainless steel to 
guarantee unex- 
celled perform- 
ance. 


PERMALIFE Knives for all types of meat grinders, 
featuring a permanent holder with interchange- 
able blades for greatest efficiency. 














SEE US AT BOOTH NO. 72 N.ILMP.A. 














C. E. DIPPLE & COMPANY, INC. 


126 Liberty St. Phone: REctor 2-0380 New York 6, N.Y. 
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Let us make an appointment for you to see one of the 15 units in operation. 
Please write, wire or phone. 
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bon Superlatives 


What was the record U.S. year for pork production? 

In case you’ve forgotten, the record for pork production 
was achieved in the war year of 1943. The walloping 
total of 13,640,000,000 lbs. was produced, including farm 
slaughter—the yield from more than 95 million hogs. 
Next: What ‘“‘crop’’ produced the highest farm marketing 
receipts? 


Who’s the largest exclusive meat casing manufacturer? 

Tee-Pak, Inc., a multi-plant producer, is the largest 

corporation in the world devoted exclusively to the 

manufacture of meat casings. Casings are Tee-Pak’s 

only business! Satisfying your casing requirements 

; ‘Dal? a 

is Tee-Pak’s only aim! Visit Tee-Pak’s Hospitality Suite 

NIMPA Convention * May 12—15 

Board Room—Ambassador Hotel 
Atlantic City, N. J. 


Chieago - San Francisco 


Tee-Pak of Canada, Ltd. - Tee-Pak International Co., Ltd. 
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New Way to Spend 


The federal government has found a new 
way to spend the taxpayers’ money in need- 
less duplication of a service which has long 
been supplied by several commercial enter- 
prises at nominal cost to their subscribers. 

We refer to the announcement by the U. S. 
Department of Agriculture that it has started 
“a project to develop a new market news re- 
port summarizing carlot meat sales in the 
Midwest. . . . on a cooperative basis by the 
livestock market news and marketing econom- 
ics branches of USDA’s Agricultural Market- 
ing Service. . . . The new report will be avail- 
able to all news media. A number of radio and 
television stations in the Midwest area have 
already arranged to carry it.” 

According to a USDA source, the service 
has been initiated as a research project on the 
directive of Congress, which was persuaded 
to this policy by feedlot operators who want 
to “check up” on the prices packers obtain 
for meat from the animals the feeders sell 
to them. 

David M. Pettus, chief of the livestock di- 
vision of the Agricultural Marketing Service, 
did not reply when he was asked what in- 
formation the new USDA “business” can sup- 
ply that is not already available to any in- 
dividual or organization through the NP Daily 
Market and News Service, The Packers Daily 
Record, Meat Magazine’s telegraphic infor- 
mation interchange, and, in part, through The 
Wall Street Journal, Chicago Daily Hide & 
Tallow Bulletin, Pratt’s Report and other 
publications. 

We believe this new endeavor is improper 
and represents a waste of tax funds to satisfy 
the desire of a few feeders. It certainly is not 
consistent with the Administration’s oft-ex- 
pressed determination to get the government 
out of business. 

We also believe that the freedom of the 
press is endangered by this type of tax-paid 
activity on the part of government. Our free 
press exists in the hope of profit, for that is 
the motive that impels it to use initiative and 
effort in producing publications that readers 
will find useful and informative because of 
their objectivity and accuracy. It is difficult 
to see how any publication or news gathering 
agency can maintain its initiative and hope 
for profit when the “wares” for which it spends 
money to gather, evaluate and publish must 
be sold in competition with a tax-subsidized 
government information service. 


News and Views 





Regulatory Authority over Mississippi slaughterers and 


processors of meat and poultry has been transferred from 
the State Board of Health to the State Department of Agri- 
culture by a bill recently passed by the legislature and signed 
into law by the governor. The new law, effective immediate- 
ly, provides for mandatory plant licensing and sanitation in- 
spection programs and voluntary meat and poultry inspection 
and grading programs. Plants receiving inspection or grad- 
ing services must pay the full cost. The program under the 
State Board of Health was limited to sanitation inspections 
carried out by county health departments. Under the new 
law, plants slaughtering or processing meat or poultry for 
wholesale or retail sale, and not operating under federal in- 
spection, must apply to the state commissioner of agriculture 
for a license before July 1 and annually thereafter. The an- 
nual license fee is $10. Commissioner of Agriculture Si Corley 
told the NP this week that his department is awaiting legis- 
lative action on a pending appropriations bill before proceed- 
ing with public hearings on proposed sanitation regulations 
and fee schedules and other details of the meat inspection and 
grading services. The regulatory legislation, which was sup- 
ported primarily by poultry processors, was introduced by 
Reps. W. C. Loden of Clay County and Leon Hannaford of 
Tate County. 


Wholesomeness of the nation’s food supply will be 
pointed up by a panel of prominent scientists and government 
officials at a luncheon session on Monday, May 2, during the 
23rd annual convention of the Super Market Institute at Con- 
vention Hall, Atlantic City, N. J. The American Meat In- 
stitute was instrumental in arranging the panel discussion 
on “The Good in Your Food.” Moderator will be Dr. Detlev 
W. Bronk, president of the National Academy of Sciences. 
Panel members will be Dr. M. R. Clarkson, deputy adminis- 
trator of the Agricultural Research Service, U. S. Department 
of Agriculture; Commissioner George P. Larrick of the Food 
and Drug Administration; Dr. Herrell DeGraff, Babcock pro- 
fessor of food economics at Cornell University, and Dr. Fred- 
erick J. Stare, professor of nutrition at Harvard University. 


The Final American Meat Institute sales managers’ training 


workshop of the year will be held on Friday and Saturday, 
May 6-7, at the Hotel Adolphus, Dallas. Thirty sales execu- 
tives from 18 West Coast meat packing companies partici- 
pated in a two-day sales training workshop sponsored by the 
AMI in San Francisco on April 29 and 30. 

This is the first year the AMI workshops have been held 
throughout the country. New York and Chicago were the 
only sites in past years. More than 200 sales executives are 
participating in this year’s program. Workshops also have 
been held in New York, Columbus, O., Atlanta, Chicago and 
Omaha. Companies of all sizes have taken part, from firms 
with as few as three salesmen to as many as 3,000. The sales 
training program is designed to give sales managers mate- 
rial and actual practice in conducting training meetings with 
their salesmen. Each sales manager participating receives 
scripts for four sales meetings with his salesmen, material 
for the salesmen to use and props for each meeting. The in- 
plant training meetings cover selling a feature, selling a pro- 
motion, increasing the size of the order and concentrating 
on items in the packer’s line which contain the greatest op- 
portunity for profit. 


The Full Budget request of $21,562,700 for the USDA Meat 


Inspection Division will receive the support of industry 
representatives during the hearings being conducted by the 
Senate appropriations subcommittee on agriculture. 
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ASTER of Noteworthy Innovations in Meat 
Mirccxine Arts (M-NIMPA) is the degree to be 

conferred by the National Independent Meat 
Packers Association on graduate students who attend 
all classes at “NIMPA University of Meat Packing,” 
the association’s 19th annual meeting, set for Thursday 
through Sunday, May 12-15, at the Hotel Ambassador, 
Atlantic City, N. J. 

The entire curriculum, and many extra-curricular ac- 
tivities, will be offered in the first three days of the con- 
vention. The final day is set aside for a board meeting. 

The formal convention program will center on the 
development of new products by a mythical meat pack- 
ing firm. Also scheduled are a dozen informal seminars 
at which convention-goers may consult with experts 
on their particular problems and a series of regional 
meetings, open to state associations, which will provide 





opportynity. to discuss state and regional activities. 
Manyane’ P predicts, new ideas and new services for 
the indi stry will e shown for the first time in the large 







hall,.whichfwill be open at convenient hours 
for leisurely yiSits on Thursday through Saturday. (See 


28 
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pitality rooms.) Social activities will include cocktail 
parties on Thursday and Saturday nights, with the 
Meat Industry Supply & Equipment Association 
(MISEA) as host. Special activities at the seaside resort 
also have been planned for the ladies. Registration for 
the convention will begin at 8:30 a.m. Thursday in the 
hotel’s main lobby. 

Keynote speaker at the opening session, beginning at 
1 p.m. Thursday in the Renaissance room, will be Dr. 
G. Herbert True, vice president of the Institute of Vis- 
ual Research, South Bend, Ind., whose topic will be “A 
Time for Daring.” The remainder of the Thursday pro- 
gram will consist of official business reports by NIMPA 
officers and staff members, including the presentation 
of many matters of legislative and administrative inter- 
est, according to John A. Killick, executive secretary. 

Breakfast meetings for officers and directors of 
NIMPA’s five divisions are set for 8 a.m. Friday. They 
will be followed at 9 a.m. by the open regional meet- 
ings. The special two-hour seminars for packers who 
have problems and want to do something about them 
will begin at 10 a.m. Friday. 

Seminar subjects and experts who will be present for 


TH 
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consultation are: pension and health insurance, Walter 
Hodes, Richard Walsh and William B. Smeeth; beef live- 
stock economics, Lloyd Needham, Lester Bookey and 
Gerald (Bud) Pearson; food science, Drs. William Shan- 
non, Roy Morse and Edward Nebesky; sausage produc- 
tion, John Krauss, Ray Schweigert and Chris Finkbein- 
er; pork economics, Harold Morgenstern and Burrows 
Lundy, and federal meat inspection, Drs. A. R. Miller 
and C. H. Pals. 

Also, Packers and Stockyards Act administration, 
David M. Pettus, Donald Bowman and Lee Sinclair; 
meat grading, John Pierce and Francis Lee; personnel 
administration, John Faust, Jim Burdette and Richmond 
W. Unwin; sales-merchandising, Fred Sharpe, James 
Baker and Clifford Bowes; market practices, Wells 
Hunt and Ray Johnson, and cost accounting, John By- 
ron, Cletus Elsen, Joseph Skram and NIMPA Account- 
ing Conference directors. 

At 1 p.m. Friday, the program will launch into the 
main theme, with Dr. Roy Morse, director of research 
for Thomas J. Lipton, Inc., Hoboken, N. J., as narrator, 
tracing the development of the proposed new products 
from the time the go-ahead decision is made in execu- 
tive conference through each department in the plant. 
President of the mythical company will be Frank 
Thompson of Southern Foods, Inc., Columbus, Ga. The 
cast will consist mainly of NIMPA members, but outside 
consultants also will be called in for help and advice. 

The consultants will be James A. Baker, managing 
partner of the advertising agency of Baker/Johnson and 
Dickinson, Milwauke, on new product promotion; Mrs. 
Bea Johnson, television commentator of KMBC-TV, 
Kansas City, on the reaction of women to products 
placed on the market by the meat packing industry; 
narrator Morse on methods used by other industries in 
the invention and development of new products; Dr. 
Herrell DeGraff, Babcock professor of food economics, 
Cornell University, on the long-range economic outlook 
in the cattle and beef industry, and Clifford Bowes, mer- 
chandising consultant of Chicago, on possible retailer 
reaction to meat industry products. 
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NIMPA Exhibits 


Exhibition hours: Thursday, May 12—9 a.m. to 1 p.m. and 4 p.m. to 6 p.m.; Friday, May 13— 
9 a.m. to 1 p.m. and 4 p.m. to 6 p.m.; Saturday, May 14—12 Noon to 6 p.m. 


Alfa International Corp. ....:....36 
Anderson, V. D., Company, The . . 41 
“pecce di, EEE One ee Be 53 
Automatic Food Shaping Co. ....12 
Automatic Grinder Co., Inc. ...... 5 
Baltimore Spice Co. .......... 105 
Raricnt 62Ge! oe es 111-112 
| ie) | ae a 21-22 
Bettcher Industries, Inc. ...... 75-76 
Brechteen Corporation .......... 8 
Bridge Machine Co. ............ 7 
Calgon Company .......... 63-64 
Cannon, H. P., & Son, Inc. ...... 13 
Cervin Elec. Mfg. Co. ......... 113 
Cincinnati Butchers’ Supply Co. . .62 
Diopel, C. E. & Go ine: |... 72 
Dohm & Nelke, Inc. ........... 49 
DuBois Chemical Co. .......... 11 
Dupps Company, The .......... 78 
Engelhorn Development Corp. ...56 
on a © SSR a a 20 
Famco Division 

(Allen Gauge & Tool Co.) ..... 19 


French Oil Mill Machinery Co. ...31 
General Dynamics Corp. (Liquid 


Carbonic Division) ..... 50-51-52 
General Machinery Corp. ...... 104 
Goodyear Aircraft Corp. .....,... 1 


Great Lakes Stamp & Mfg. Co. 42-43 
Griffith Laboratories, Inc., The 34-35 


Mantover; Pail Ine. cs. ced 85 
Heller, B., & Company ...... 39-40 
Hercules Fasteners Inc. ...... 27-28 
Metymatic Corp. ....6..66% 79-80 
ee bh ee ee ee 29-30 
Jorn LOCO aING: ... 6k Bee 74 
ote. cc EEE Le re 10 
Julian Engineering Co. ......... 46 
Kartte Wen Go. . 6h ie is 103 
Kelematic Machine Corp. ....70-71 


Kentmaster Mfg. Co., Inc. ...... 32 
Koch Supplies; Wie... 5... . Seen 33 
LeFiell Company .........- 26 106 
Linker Machines, Inc. ....... 25-26 


Marathon (Division American 


Can Ga ake Oasis 81-82-83-84 
Marek'-Co;, Inés «5... eis: sha 44-45 
Miller & Miller, Inc. ...... 65-66-67 
Niagara Bottle Washer Co. . .93-94 
Packers Development Co. ...... 114 
Pemco Sales Co. Inc. .......... 61 
Preservaline Mfg. Co. ....... 68-69 


Pure Carbonic Company (Div. 

Air Reduction Co., Inc.) 16-17-18 
Randal. Te Gon es 3 38 
Rector Mineral Trading Corp. .. .3-4 


Reiser, Robert, & Co., Inc. . . 107-108 
Remington Arms Co., Inc. ........ 2 
Royal Packaging Equipment, Inc. .77 
St John 6 Gos ine. 6..  ee 9 
Sanfax Company, The ...... 54-55 
Scotsman, Queen Products . 101-102 
Séelbach, KEG, Core... 68). oc 98 
Sellers Injector Corp. ........... 6 
Smith's, John E., Sons Co. . . 109-110 
nc Tek | aaa a RR ee 116 


Standard Casing Co., Inc., The 59-60 
Standard Packaging Corp. . .99-100 
Stein, Sam, Associates, Inc. . .88-89 


Tee Cee Mfg. Co., The ......... 73 
Thermo King Corporation ....23-24 
Thor Power Tool Co. ........ 14-15 
Tip mere, Mesos Sees 86-87 


Townsend Engineering Co. .. .47-48 
U. S. Slicing Machine Co. . .90-91-92 
Vegex Company ............ 115 
Voelker & Company .:...95-96-97 
Wallerstein Company, Inc. ...... 37 
Zuber, E. F., Engineering 

NN GOS he ok eres 57-58 


Hospitality Rooms 


Advanced Engineering Corp. 1010-12 
American Can Co. (Canco Div.) .860 


American Viscose Corp. ....523-26 
Archibald & Kendall, Inc. . .707-08 
Atlas Casing Corp. ..... 923-24-25 
Bamient a: CO... .5's, ose 928 
Basic Food Materials, Inc. 715-16-17 
Benckiser, Inc. ........ 1023-24-25 . 
Brechteen Corporation 223-24-25-26 
Calgon Company ...... 315-16-17 
I ANG ose ones 515-16-17-18 
Cincinnati Butchers’ Supply . .804-05 
Continental Can Co. ....... 847-48 


DuBois Chemical Co. ... .947-48-49 
Dupps Company, The ...910-11-12 
Engelhorn Development Corp. 

eee epee bie oe 1015-16-17-18 
First Spice Mixing Co., Inc. . .310-12 
Food Management, Inc. . .615-16-17 
Globe Company, The ... .510-11-12 
Griffith Laboratories, Inc. 610-11-12 
Heekin Can Co., The ...... 420-21 
Heller, B., & Company 409-10-11-12 





International Packers Ltd. . . . 247-48 


Miles Chemical Co. ........ 407-08 
Miller & Miller, Inc. ........ 810-11 
Oppenheimer Casing Co. .. .823-24 
Preservaline Mfg. Co. ...... 710-11 
Print-A-Tube Co. ........ 1247-48 


Pure Carbonic Company (Div. 
Air Reduction Co., Inc.) 915-16-17 


Sanfax Company, The ..... 647-48 
Sheffield Chemical . . .623-24-25-26 
Smith, H. P., Paper Co. ..... 723-24 


Smith's, John E., Sons Co. .. .704-05 
Spicene Co. of America, Inc. .747-48 
Standard Packaging Corp. 506-07-08 
Stange, Wm. J., Co. . .423-24-25-26 
Stein, Sam, Associates, Inc. .620-22 


Tée-Pak, Ine... asl. Board Room 
Thor Power Tool Co. ....720-21-22 
Union Refrig. Transit Lines . .347-48 
Vegex Company .......... 820-21 


Visking Company ....... Surf Room 
Voelker & Company ....... 607-08 
Wallerstein Company, Inc. 520-21-22 
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OHIO FIRM’S management team includes son James W. 
father and founder Ab Collins, 


Collins; 


a ee a 





and son Jack. 


HOG BUYER William Soards checks lot at local stock- 
yard. The firm specializes in the 190- to 220-lb. class. 


Ohio Dressed Hogs to Arrive East Next A.M. 


E WORE out two air ham- 

W mers in cutting through 14- 
in. stone walls to make 

needed modifications for cooler 
doors and overhead beams,” says Ab 
Collins, founder and president of 
Collins Packing Co., Greenfield, O. 
The federally inspected hog dress- 
ing establishment, which resulted 
from rebuilding an ice manufactur- 
ing plant, is unique in that not only 
did the owner and his two sons, 
James W. and Jack, build the busi- 
ness in the usual sense, but they also 
provided much of the muscle re- 
quired for the conversion. With a 


LEFT: Workman activates throw-out cradle which de- 
posits two dehaired hogs on gambrel table. CENTER: 
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retired contractor as gang boss and 
six tradesmen to perform the skilled 
jobs, the Collins family furnished 
half the construction labor employed 
in transforming the 168 ft. x 57 ft. 
ice building into a modern meat 
plant over a seven-month period. 
The group worked from plans 
furnished by Henry A. Lurie & As- 
sociates, architects and consulting 
engineers, and the plant was de- 
signed to meet federal inspection 
requirements. The architect also ef- 
fectively utilized the original room 
separations to hold wall modification 
to a minimum. Five cooler doors had 





Hand singer is used to remove traces of hair 
Butcher on safety platform shaves the hog carcass. 





to be installed in the structure. 

The drilling of 76 aligned holes in 
the 14-in. stone walls for insertion 
of steel bar joists to support the 
metal roof deck was a feat in which 
the family takes pride. As James W. 
Collins, who is a member of the 
Ohio state legislature from Highland 
County, puts it: “I’ve done things I 
never dreamed I could do.” 

How well the group planned and 
managed is indicated by the firm’s 
success in one of the most competi- 
tive of packinghouse operations, that 
of merchandising dressed hog car- 
casses. The firm now slaughters and 


. RIGHT: 
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ships eastward about 550 head per 
day and with the installation of 
portable rapid chilling equipment 
obtained from Pure Carbonic Co. 
capacity will be increased by 225 
head, says Jack Collins. 

Not only did the family build the 
business and the plant, but also ar- 
ranged for its financing with the 
Small Business Administration and 
trained the butchers. On the first 
day the crew dressed 38 hogs in 14 
hours and now averages about 75 
hogs per hour with the same gang. 

From 1936 until World War II the 
Collins family operated a_ retail 
meat market in Greenfield. This was 
closed during the war because of the 
difficulty of procuring meat and 
because both sons were in the serv- 
ice. The family reentered the retail 
field in 1947 and the business was 
expanded to include two retail units 
and a small slaughtering plant. 

Bill Collins, who had _ studied 
agricultural economics at Ohio State 
University, began to examine some 
of the statistics he had learned at 
school. He was struck by the fact 
that his county of Highland and the 
adjacent county of Fayette were 
the leading hog producing areas in 
Ohio and the most easterly counties 
of the midwestern hog producing 
belt. He became convinced that it 
would be more economical to ship 
dressed hog carcasses to the pork- 
deficient eastern markets than to 


32 


INEDIBLE 
LOADING 


LIVESTOCK UNLOADING 


— 


GENERAL OFFICES 





x 
as 
























































VISCERA TABLE 
4 l 

OFFAL COOLER 
/ 

: | ‘ 
































TT 


TRUCK LOADING 





63°-2° 











Greenfield, would give the eastern 
cutter dressed hog carcasses on the 
next morning, eliminating a fresh- 
ness differential. 

When the Collins family found 
that the ice plant was for sale, Bill 
Collins began to assemble his facts. 
A banker in a neighboring town 
agreed to underwrite part of the 
loan needed to start the venture. For 
a fee of several hundred dollars a 
Columbus attorney drafted a pro- 
posal for presentation to the SBA, 
which promptly granted the balance. 

At this point the architect was re- 
tained and equipment procurement 
began. Cincinnati Butchers’ Supply 
Co. furnished all the slaughtering 
equipment and the Frick Co. furn- 
ished the refrigeration equipment. 

The remodeled plant is close to a 





LAYOUT of plant of Col- 
lins Packing Co., Green- 
field, Ohio, designed by 
Henry A. Lurie & Asso- 
ciates, engineers and 
packinghouse _ consult- 
ants of Cincinnati, Ohio. 


ship the live animals since the sav- 
ings in shrinkage and bruise losses 
would give the dressed hog shipper 
an economic edge. Furthermore, 
rapid chilling with portable refriger- 
ation equipment, coupled with 
speedy truck transportation from 




























































































LEFT: Workman swings cleaver keenly to split carcasses. Right: Dr. J. W. 
Brammer, MID inspector, examines head from opened carcass at plant. 
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THE 


New Taylor 
LIN-E-AIRE 


Valve Actuator 





sets new standard 


in Precision Control 


The LIN-E-AIRE Valve Actuator is designed to give: 


1. Greater power—size for size. 
2. Constant diaphragm area for improved control. 
3. Precision alignment for friction-free stroking. 


Check these features: 


Rugged cast-iron corrosion-resistant yoke. 


Great strength of drawn steel diaphragm case permits high 
pressure operation when needed. (100 or 50 psig, depend- 
ing upon size.) 

Long stroke with constant areas, due to deep-convolution- 
diaphragm, shaped drive plate and long spring. 

Long life and low hysteresis because of nylon-reinforced 
Buna-N diaphragm with rolling action. 


Easiest spring adjustment due to thrust-ball-bearing. 


Positive alignment assured by precision machining and 
self-centering diaphragm. 


Taylor Hi-Flow* Valves Save You Money 


You can use a smaller size valve when you use Taylor Hi-Flow 
Maximum Capacity Valves because they have greater flow 
capacity than conventional valves of the same size. Net flow 
area of the valve is equal to 90% of the same size standard pipe. 
Its simple design keeps maintenance to a minimum, and 

' its rugged construction assures you a long service life. 
Sizes ¥2 inch through 2 inches. 


See your Taylor Field Engineer or write for Bulletin 98316. 
Taylor Instrument Companies, Rochester 1, New York, or 
Toronto, Ontario. 

*Trade-Mark 


Taylor Lustruments MEAN ACCURACY f/RST 
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TESTED AND PROVED—Developed in 
Swift & Company plants and thoroughly 
proved under actual operating conditions. 


LOW FIRST COST—Only a fraction of 
non-electric systems. 


LOW OPERATING COST— Operating 
and labor costs far lower than other systems. 
No slowing of production lines. 


EFFECTIVE—Stuns hogs electrically in 
as little as one second; stick in five seconds. 
No inspection problems! 


SMALL SPACE—Less than 6’ x 6’ floor 
space. Usually no major kill floor changes. 


HIGH CAPACITY—Priced for even small 
plants, yet handles up to 500 hogs per hour. 


ONE SOURCE—We supply every basic 
need—the industry’s most modern re- 
strainer, electronic stunner and powered 
sticking conveyors. Engineered and built to 


last, by specialists. One unit or any com- 
bination. 





G-L Electronic Stunner 


P-T-E Restrainer 


THIS IS THE SYSTEM 
NOW BEING INSTALLED 
BY MORE PACKERS 
THAN ANY OTHER! 


Write today 
for full information! 


SEE US AT NIMPA! 


“Rye Great Lakes 


STAMP & MFG. CO., INC. 


2500 Irving Park Road 
Seat ORR HE: 


Chicago 18, Illinois 


See Page K/Gr. 
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small public stockyard. Metal shel- 
ter pens were constructed to conneet 
the plant’s receiving pens with the 
yard. One man drives the hogs from 
the outside pens to the shackling 
pen where the animals are lifted 
with a Boss hoist to the sticking and 
bleeding rail. 

One man sticks the animals and 
another drops the bled hogs into the 
scalding tub. The scalding vat at- 
tendant also operates the two-hog 
throw-in and throw-out Boss de- 
hairer. Another employe gambrels 
the hogs and places them on the long 
stem trolleys. 

Management decided to use a high 
rail system for two reasons, accord- 
ing to Ab Collins. It was originally § 
planned to add a beef line, but this 
idea has been discarded. Second, 
the management team reasoned that 
a dual-purpose plant would be 
easier to sell than a single-purpose 
plant should the need arise, the pres- 
ident explains. 

The next butcher cleans the front 
feet and uses a hand singe on the 
carcass. 

The rail system then enters the 
dressing section. The equipment 
sterilization room is directly across 


CLOSEUP of track system and steel 
supports holding refrigeration ducts. 


from the inedible loading room, a 
cement block structure added to the 
main plant, and the closeness o 
these two rooms compresses the 
distance the inedible materials truck- 
er must walk. 

The liver, kidney and heart are 
the only organs saved. Other ined- 
ible material is dumped from barrels 
into an incline conveyor that carries 
it to a pickup truck operated by 
Darling & Co. Cheek and head meat 
are salvaged from the heads which 
are then drummed. A 2-ton portable 
electric hoist and claw holder are 
-|used to lift the drums to the rend- 
erer’s truck and dump them. The 
inedible materials room is also close 
to the dehairing machine. Ab Collins 
recently purchased a farm and its 
soil will be enriched by the hait 
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Bothered by High Meat Prices? 
\ CLL MOY Cis dom | 
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Reg. U.S. Patent Off 


TIETOLIN 


The Perfect Albuminous Binder SUPPLIES THE ANSWER 


it lets you use more porkfat, jowls and inexpensive trimmings in Processed Meats 


Perfect compensator for the expensive bull- Federally inspected plants. Used regularly 


meat or other lean meats, that you can’t 
afford to use generously in your popular 
priced Wieners, Bolognas and Luncheon 
Meats. 


for over 15 years by foremost meat proces- 
sors. 

TIETOLIN assures smoother texture, greater 
uniformity,..makes your meats look and 


taste like exclusive high-priced delicacies ... 


and the difference in cost is YOUR PROFIT. 


Tietolin contains no cereals... no gums... 
no starches . . . and is accepted for use in 


try a sample drum. . . 


rite or phone today! 


Sole Manufacturers of the Famous 


+ : First Spice 





FLAVOR-LOK —Natural and Soluble Seasonings 
VITAPHOS — Phosphate for Emulsion Products 

VITA-CURAID 
TIETOLIN. —Albumin Binder and Meat Improver 
SEASOLIN 
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j Wtving Cc Milan y, Sire. 


—The Phosphate Compound for Pumping Pickle 


—Non Chemical Preserver of Color and Freshness 








Another Stan Portounor.... trom Stan Parkor 


ANIMAL STUNNER 


Pneumatically 

operated with no 
cartridges, no 

reloading. 

Completely automatic, 
recocks and 

re-cycles itself 
automatically in 

split second — always 
ready for instant action. 
Cannot be fired accidentally. 
Compressed air 

consumed negligible. 
Your first cost is your only 
investment. 

Experienced knocker can 
handle 100% more 
animals per hour. 
Developed by veteran meat 
packer personnel. 


Approved and endorsed 
by Humane Society 
Officials—Sure, fast 
Positive action— 
Lowest operating 
cost of all 

Animal 


Stunners 


Distributed in the Southeast by 


Equipment & Supply 
Atlanta 18, Georgia 


Engineering Systems 
- $43 Marietta Street, N.W., 


: Engineers and Suppliers to the Meat Industry 





collected nightly from the machine 
and trucked to the farm in drums 
along with blood in a tank truck. 

In the dressing area the hogs 
travel past the shaver who cleans all 
but the lower head section. The next 
butcher skins the head and the skins 
are tanked. The butcher removes 
the head and places it on the rack of 
the stainless steel viscera inspection 
table located in this area. 

The next butcher opens and evis- 
cerates the carcass, placing the vis- 
cera on the pan. 

The carcass then continues past 
the splitter who uses a cleaver to 
divide the carcass. Management be- 
lieves the cleaver to be an economi- 
cal tool for its rate of kill, says Jack 
Collins. One butcher can handle the 
job and a newer employe is being 
trained in this work. Furthermore, 
the cleaver does not result in a bone 
dust loss which, on a day’s kill, may 
amount to about 40 lbs. 

The carcass then goes to the kid- 
ney popping and leaf pulling station 
and this butcher also moves the 
hogs onto the cooler holding rail. 
Pulled leaf is placed on small stain- 
less steel hooks that hang from the 
gambrel. 

The last man on the rail line is the 
weighmaster who stamps the car- 
casses, inserts the stainless steel 
spreader bars, trims and feeds them 
onto the runaround incline pusher 
conveyor. 

A 5-ft. aisle connects the dressing 
department with the 600-head chill 
cooler. There is a grade difference 
of 3% ft. between the two areas. 
The incline conveyor, which is op- 
erated only when carcasses are being 
raised, provides an economical solu- 
tion to the problem. 

The viscera and heads are re- 
moved from the inspection table by 
a viscera separator who trims and 
brands the livers and also removes 
and cleans the hearts. The first of 
two head workup butchers impales 
the head on a prong and removes the 
head meat while the second impales 
the skull on a fixed blade and re- 
moves the cheek meat and tongue. 

Fancy meats are placed on pans 
or hook trucks for movement into 
the offal cooler. Most of these items 
are boxed and sold fresh, although 
some are shipped to a local commer- 
cial freezer for accumulation. Man- 
agement has some vacant plant space 
and is investigating the desirability 
of installing a small blast freezer to 
‘perform this work. 

The main hog cooler has 10 
rails which are interconnected with 
LeFiell safety switches. Hogs enter 
at one end and load out at the other 
after weighing. The firm starts load- 
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“= | IMPROVE QUALITY—REDUCE COSTS 
; FAMO 
"3 INCREASE YIELD | nicep 


kins 


Sc] IN YOUR SAUSAGE OPERATION J « sr 
a @ SLICES 
ve @ CUBES 

See Our Machine @ DICES 
past 


a With New Stainless Steel Bowl 
be at NIMPA—Booth 98 


omi- The hydraulically controlled FAMO DICER cuts, 

Jack dices, slices or strips all kinds of meats and 

> the vegetables. 

he: Even frozen bacon can be cut by means of 

deing strongly made saw-type knives. 

nore, Simple operation—infinitely variable hydraulic 

bone ; icles feed 

may . 2 AVAILABLE IN 7 SIZES - feone are stainless steel for absolute 
eanliness. 

e Machine is automatically stopped after each 
kid- stroke, protecting all parts subject to wear. 
ation , = An excellent production machine with many 

uses. 
the é' — ; 
rail, . 
tain- 
a the 


NO OIL OR GREASE FITTINGS 
IN PRODUCT ZONE 


THE 


+ . : Bong bf 
eum ong tye 


steel LINE 

thes Meat Chopper Plates are forged in one 

usher piece. Made for all sizes and all makes 
of grinders. The standard of quality for 

ssing over 30 years. 

chill THE DUZ-MORE KNIVES 
Reduce cutting cost and increase grind- 

rence er efficiency. Will cut over 300,000 Ibs. 

areas, of meat without resharpening. Easy to 

S op- & clean, absolutely sanitary. 


being “ - 
solu- f? f.. 
CUTMIX and only CUTMIX has the Exclusive New Patented —— ife 
> re- C d Knife desi hich i tial t d 
le pe over an nite design which is essential to prodauce a STAINLESS CUTTER KNIFE 


superior pork sausage chop and a finer emulsion. 
; and GUARANTEED TO OUT PERFORM ANY OTHER 
noves CUTMIX has no equal in performance. CUTMIX will speed KNIFE IN PRODUCTION USE 
rst of production and give you a superior product at a great AVAILABLE FOR ALL MAKES OF CUTTERS 


: gee ; . puct 
on profit to you. CUTMIX will give you the finest emulsion, po port etas 2 
2s the 


, pork sausage, dry sausage and more tender hamburger. MAXIMUM WORKING CUTTING EDGE 
:pales “LONG LIFE’ MATERIALS AND 


d re- Available in 7 sizes . . . 65 to 640 lbs. Powerful 2-speed WORKMANSHIP ARE GUARANTEED 
po motor . . . Push button controls . . . can be set up with 

aa 3, 6, 9, or 12 knives. 

items 

10ugh 

ymer- 

Man- 

rene for more information write— 
\ 


4 SEELBACH CC., Inc. 

is 10 K. on ) eg ain 
j i uSsit é t f . immer Cire be oa I mo tn the [ nite i ot te 2 ( 

| with Exclusi 

enter 260 WEST BROADWAY NEW YORK 13, NEW YORK 


other Phone: WAlker 5-0980-81 
load- VACU-CUTMIX 
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Save labor, speed Aondling, enjoy Trouble-hree sowion witl 


GD ac.-sTeeEt sw 


For new plant layouts or to modernize old, look 
to LeFiell for overhead track switches to handle 
any switching problem with superior performance. 
LeFiell makes switches on an entirely new princi- 
ple. LeFiell all-steel switches are designed to give 
smooth, positive operation whether automatic or 
by hand. There are models to fit either flat or round 


rails. The unique LeFiell design results in a tremen- 
dous saving in installation time — so great, in fact, 
that LeFiell switches frequently cost less installed 
than so-called “‘less expensive’ switches. Select 
from various types to fit any track layout. Don’t buy 
any switch until you check the features of the finest 
— LeFiell. Write today for full information. 


AUTOMATIC -— Entirely eliminates 
manual operation in gathering to com- 
mon headrail. Approaching load actu- 
ates proper rail into position. No levers 
to pull, no stopping, no dropped loads. 


GEAR-OPERATED — Trouble-free and 
rugged. Switch is always fully closed 
or fully opened. Safety stop moves into 
place on one track as the other is 
opened, preventing dropped loads. 


THREE-THROW —_ Completely auto- 
matic when trolley approaches from 
any of three branch lines. Three-posi- 
tion operation handle directs traffic to 
any branch line. No dropped loads. 


AUTOMATIC with direction selec- 
for — Handles back-switching either 
to or from straight or curved ‘track, 
depending on position of lever, with- 
out necessitating manual switching. 


GEAR-OPERATED for drop-finger 
conveyor system — Built with ex- 
tended heavy steel yoke which ade- 
quately clears conveyor chain and 
holds switch in permanent alignment. 


AUTOMATIC CUT-THRU -— For tracks 
at right angles. No operating handle. 


No safety stops necessary with exctu- 


sive new LeFiell design. Completely 
automatic. Easy installation. 


AUTOMATIC for drop-finger con- 
veyor system—No more hand switch- 
ing, all switching time saved, no delay 
im feeding conveyor. Mechanism above 
conveyor chain — no jamming. 


GEAR-OPERATED BLEEDING RAIL 
— Same patented advantages as Le- 
Fiell Gear-Operated Switch. Made of 
heavier construction for use with 1/2” 
or %" x 3” rail and 14” hangers. 


ROUND RAIL - All-steel, all-welded. 
Permanent alignment because point is 
firmly held by heavy steel yoke. Works 
well with pipe rail or cold rolled steel. 
Same features as Gear-Operated. 


eee 5 MommrreLL ALL=-STEEL SWITCH IT’S THE FINESF! 
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CHES 


Features that make 

LeFIELL Switches 

the best and most 

efficient you can buy 
@ PRE-BUILT TO FIT. 


No curves to bend, no fitting required, 


no holes to line up, no corner blocks 
needed. 


@ PERMANENT ALIGNMENT. 
Exclusive heavy steel yoke holds point in 
rigid alignment vertically and horizon- 


tally. Nothing can break or get out of 
line. 


@ ALL-STEEL CONSTRUCTION. 
LeFiell switches never break or require 
maintenance. Made of tough, long-last- 
ing steel, they are ‘‘good for the life of 
the track system."’ 


@ EASY INSTALLATION. 
You can actually save 75% installation 
time with LeFiell switches because only 
simple cutting of track ends is necessary. 
Three track hangers support switch and 
ends of track bolted into permanent 
alignment. 





SWITCH WITH REMOTE CONTROL 
MECHANISM -— Has air-operated cyl- 
inder controlled by push-pull button 
mounted in any convenient place. 
Bleeding rail and other LeFiell switches 
can be supplied with this remote con- 
trol feature. Electrical control also 
available. 


Forged Steel 
Track Hangers 


Sturdy single heel-type, made of 1,” 
x 2%)" steel. Stocked in 9”, 10%)”, 
11” and 12” sizes. Slotted hole di- 
rectly above track for bolting to 
beam, and three 3%” holes for mount- 
ing track. Also available for flat and 
round bleeding rails. A better hanger 
at a better price. 


LEFIELL 


COMPANY 


ve, San Fronc »4 Calif 
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LEFT: Workman who weighs the hot carcasses also feeds them into conveyor 
which carries them up to the cooler. RIGHT: Using portable hoist with claws, 
employe removes material from inedible room for loading on motor truck. 


ing hogs into one of its 12 mechani- 
cally-refrigerated trailers about 10 
p.m. and has the last rig loaded out 
about 4 a.m. Pure Carbonic portable 
refrigeration equipment is being in- 
stalled to achieve rapid pulldown of 
trailer temperatures. Experimental 
operation last summer convinced 
management of the soundness of 
this technique, says Ab Collins. 

The firm plans to extend the use 
of portable CO, chilling so that it 
can load early enough to make fol- 
lowing-day delivery to the eastern 
cutters. Plans call for chilling the 
first load of hogs from the 5 a.m. kill 
until 9 a.m., and then loading them 
on the truck. The truck will be 
charged with about 300 lbs. of CO, 
which will pull the temperature of 
the hams down to about 36° F. A 
truck holds about 200 hog carcasses 
and their four- to five-hour chill in 
the cooler will bring them down to 
about 70° F., says Bill Collins. With 
the truck departing about 10 am., 
delivery will be made on the next 
morning to the eastern plant. 

Although the cost will be an esti- 
mated $15 for the portable chilling 
operation, this will permit the plant 
to dress an extra 200 head and pro- 
vide the customer whose primary 
business is fresh pork cuts with a 
product which will compete in fresh- 
ness with local kill, according to 
Bill Collins. 

The refrigeration system in the 
chill cooler is designed for rapid 
removal of moisture and heat. Since 
the room’s ceiling in this room is a 
false one, advantage was taken of 
the high head room and a cold duct 
was installed down the center of the 
room to distribute air evenly over 
the hogs. The lattice steel joists sup- 


port the ducting and the cold air 
from the Frick refrigeration unit is 
discharged about 4 ft. above the hog 
carcasses. This space also serves as 
a mixing chamber and allows the 
hot air to move upward and the cold 
air downward in a blanket rather 
than in a narrow stream, observes 
Jack Collins. 

The metal ceiling of this cooler is 
topped with 6 in. of Styrofoam which 
is covered with sand. The walls and 
floor of the cooler are insulated with 
4 in. of Styrofoam. The walls in this 
cooler are cement finished smooth. 

In the slaughtering and dressing 
department, tile was used to splash 
height for walls normally subjected 
to heavy wetting while the balance 
was finished in smooth cement. 

Water hoses are suspended from 
overhead pipe at the various butcher 
stations. The firm uses trigger-acti- 
vated sprays which wash effectively 
and conserve water. 

The firm has installed two Cyclo- 
therm portable gas-fired boilers 
rated at 80 hp. each. One boiler 
holds the normal load, but a plant 
without steam is a plant out of work, 
Ab Collins points out. 

Much of the basement is unused, 
but two 30-ton Frick compressors 
are located there. Management elec- 
ted to purchase two smaller rather 
than one large refrigeration com- 
pressor. A Frick evaporative con- 
denser is located outside. The main 
water tank is equipped with floats 
for controlling makeup. 

The firm has recently let contracts 
for extending the present office 
space located on the street side of 
the plant. Private offices will be 
provided for the Collins family and 

[Continued on page 62] 
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COMPANY'S own Standard Methods and Practices courses, which involve group 
discussions of assigned reading material, also are an outlet for many who 
wish to add to their education. About 1,000 men and women are expected 
to be graduated from eight separate SMP courses this year in Armour units. 


Armour ‘Students’ Burn Midnight Oil 
In Nationwide Pursuit of Education 


USTIN T. Swartz, 24, chemistry 
major, University of Illinois, 
joined Armour and Company as 
process development engineer in 
1956. In three years, he was pro- 
moted to assistant shift supervisor at 
the McCook, IIl., chemical plant. 
Richard P. Rabideau, 25, joined 
Armour in 1954 as a night billing 
clerk while carrying a full daytime 
schedule at Bradley University. In 
1959 (after two years’ military serv- 
ice) he was promoted to assistant 
manager, Peoria plant data proc- 
essing department, and will soon re- 
ceive a degree from Bradley. 
William J. Ward, 30, bacteriology 
and chemistry major, Michigan State 
College, joined Armour as a chem- 
ical sales trainee. Now, four years 
later, he is production manager for 
polymer and surfactant chemicals, 
Armour Industrial Chemical Co. 
Academic training, which lies at 
the base of these success stories, has 
become a requisite for many of the 


LEFT: During break between work day's end at Chicago 
general office and beginning of class at nearby Univer- 
sity of Chicago, Bill Lieberman studies for his night- 
time calculus class. RIGHT: Teacher-student Dr. John C. 


40 


firm’s top jobs. Consequently, more 
and more Armour employes across 
the country are using their spare 
time to extend their education, ac- 
cording to personnel officials. 

The personnel division is stepping 
up its recruitment programs on col- 
lege campuses across the nation. 
And a check of Armour units in- 
dicates that a large number of men 
and women are extending their 
schooling in a variety of academic 
fields. Most are enrolled in evening 
college classes; some teach college 
classes, and a few are both teacher 
and student. 

Dr. John C. Lazanas, a graduate 
chemist from the University of II- 
linois, teaches two night classes 
weekly at Northwestern University’s 
Chicago campus. At the same time, 
he is writing a dissertation for a 
Ph.D. in chemistry at the school 
and doing research work on his spe- 
cialty, enzymes, for Armour. 

Four company foremen in Pitts- 


burgh are sharpening up their abil- 
ities through a _ correspondence 
course. Six employes in Kansas City 
are pursuing night school courses 
leading to degrees in such subjects as 
mathematics, chemistry and chirop- 
ody. In Kankakee, IIl.; three Armour 
Pharmaceutical Company account- 
ants are adding to their accounting 
knowledge by means of a corre- 
spondence course. 

In addition to night schools, cor- 
respondence courses and independ- 
ent study, employes in many Armour 
units also are adding to their educa- 
tion in the firm’s own “little univer- 
sity,” the Standard Methods and 
Practices courses, from which 500 
to 1,000 men and women are gradu- 
ated each year. 

Eight separate courses are offered 
in the SMP curriculum: 1) data 
processing, 2) production and dis- 
tribution, 3) statistical quality con- 
trol, 4) product inventory control, 
5) industrial engineering, 6) cost ac- 
counting, 7) budget and profits and 
8) records and profits. The SMP 
courses comprise 17 sessions; each 
session is 90 minutes long. 

The courses involve group discus- 
sions of assigned reading material, 
with a group leader in charge of 
each discussion period. Executives 
associated with the specific areas 
being discussed often sit in on these 
sessions as authorities. The company 
estimates that many of its top exec- 
utives have taken one or more of the 
SMP courses. 

In other Armour-sponsored edu- 
cational programs, about 200 com- 
pany men have served during the 
past few years as leaders in super- 
visory training programs and many 
have enrolled in data processing 
classes. The latter course is aimed 
at showing department heads how to 
use data processing information to 
best advantage on the job. A major- 
ity of Chicago general office depart- 
ment heads have taken, or are cur- 


Lazanas teaches two night classes at Northwestern Uni- 
versity's Chicago campus and is studying for Ph.D. in 
chemistry. He also is doing research work on his specialty, 
enzymes, at Armour's research division in Chicago, Ill. 
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rently enrolled in, the data course. 

Employes are alumni of many of 
the nation’s top-ranking universities: 
the Massachusetts Institute of Tech- 
nology, Michigan State, the Univer- 
sity of Chicago, George Washington, 
the Illinois Institute of Technology, 
Northwestern, Tulane, the City Col- 
lege of New York and dozens of 
others, large and small. 

The personnel division is urging - 
company people to keep abreast of 
today’s fast-changing commercial 
and scientific world. To aid interest- 
ed employes, the division’s training 
department has issued a memo con- 
taining outside reading suggestions 
in magazines and books; a list of 
publishers from which pertinent pa- 
per-bound books may be obtained, 
and a run-down on some of the top 
correspondence and evening schools 
in areas where Armour has units. 


MSU Establishes Center 
For Agricultural Products 


The board of trustees of Michi- 
gan State University, East Lansing, 
established an Agricultural Market- 
ing and Utilization Center recently 
in the school’s college of agriculture 
“to enable the university to do more 
effective work in research, exten- 
sion and teaching in the handling of 
agricultural products between the 
farmer’s gate and the consumer’s 
kitchen.” 

Coordinated programs of market- 
ing, processing, food technology, 
packaging and utilization will be 
carried out, officials reported. Dr. 
Robert C. Kramer, who has been 
professor of agricultural economics 
and coordinator of extension mar- 
keting programs at Michigan State, 
will become the center’s director. 





Denver ‘Food Festival’ 

“Food Festival,” a combination 
institutional, trade and consumer 
show, will be held May 21-24 at the 
Denver City Auditorium. The show 
will occupy more than 70,000 sq. ft. 
in the arena and exposition hall, ac- 
cording to Harry E. Shubart Co., 
Denver, manager of the show. One 
of the features will be the “Mrs. 
Colorado” contest. 





Cudahy Period Profitable 


“Satisfactory and profitable” op- 
erations for the first quarter of the 
19€0 fiscal year were reported for 

2 The Cudahy Packing Co., Omaha, 

© WV a Re Fe) T Manufacturing Co. at the company’s annual meeting in 

Portland, Me. “We think 1960 will 

57 S. 19th Ave. ¢ Fillmore 3-2270 © Maywood, Ill. bs: wood year’ tok" ie: conianie” 

added R. A. Norris, secretary and 
assistant treasurer of the firm. 
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“We started feeding Morea liquid 
supplement in our own feedlots 
about two years ago,” says Mr. Shaf- 
fer. “Now we’re feeding about 10,000 
head a year on the Morea feed pro- 
gram. We find it gives us cattle with 
whiter fat and the rind fat is not as 
heavy. Our marbling is better than in 
the past. With production of this bet- 
ter quality beef, our meat sales have 
gone up about 25 per cent. 

“Yields of the animals on the 
MorEa program have been running 
60 to 62 per cent. Before we started 
feeding MorEA supplement, the 
yields were about 58 per cent. With 
yields now at least 2 per cent better, 


Morea is a registered trade-mark 
of Feed Service Corporation. 


produced on the 
MOREA feed program 


HAVE GON 


says Chris Shaffer, President 
Midland-Empire Packing Co. 
Billings, Montana 


this means 20 pounds more beef on a 
1,000 pound animal. 

“Our aim is to feed Choice. Occa- 
sionally we ship heavy cattle to Port- 
land, Oregon, and consistently top 
the market. 

“Also, our meat retailers say the 
meat has longer shelf life and doesn’t 
turn dark in the cases.” 


THE BIG NEWS among packers and 
packer-feeders today is the quality, 
flavor and good retail sales of meat 


from cattle and lambs produced on 
the MOREA feed program. If you 
have a feedlot operation or feed 
animals on contract, look into the 
benefits of the MOREA feed pro- 
gram. Or, to buy cattle fed MOREA 
supplement be sure to contact your 
nearest MOREA mixer-distributor. 
He will put you in contact with | 
feeders now using the MOREA feed 
program. 


Feed Service Corporation 
Crete, Nebraska 


U. S. Industrial Chemicals Co. 
99 Park \Ave., New York 16, N. Y. 
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the Sixties?” was the theme of 

the 29th annual National Pack- 
aging Exposition and Conference 
held recently in Atlantic City by the 
American Management Association. 
In a preview of packaging trends, 
363 companies exhibited the follow- 
ing at Convention Hall: 71 types of 
packaging materials and supplies, 61 
types of container supplies and 99 
types of packaging equipment. In- 
dustry leaders presented their views 
on packaging at concurrent confer- 
ence sessions. 

Among the most provocative and 
critical ideas were those expressed 
by Charlotte Montgomery, consult- 
ant and columnist, Good Housekeep- 
ing Magazine, New York City. Her 
summations on the housewife’s ap- 
praisal of packages were based on 
comments coming to her in the mail. 


, RE You Ready to Package in 


Avemcan Managemen’ Apae 


Packaging Gains, Blunders are 


She said some of the things house- 
wives object to in packaging are: 1) 
packaging a product in a clear glass 
jar and covering the jar with a label 
so the product hardly is visible; 2) 
slippery containers for products that 
will be used when hands are wet, 
and 3) hiding the address on the 
package, making it impossible to pass 
on any comments, good or bad. 

“They can’t see why you don’t 
package hot dogs and hot dog rolls 
in equal numbers. This makes them 
so mad they count to ten... and 
they wonder if you can’t,” she said. 

Another annoyance is the meat 
pie package that says in bold letters 
on top, “Keep this side up,” but 
lists the cooking instructions on the 
bottom. Hard-to-open packages, al- 
so objected to by housewives, were 
satirized by Miss Montgomery in 
the following couplet: 


“Push to open, pull to unseal, 
I’ve lost a nail but I’ve got a meal.” 


Since it is a protection against 
broken fingernails, the pull string 
package is popular, she said. 
DIVIDED RECIPES: The house- 
wife wants a selection of both large 
and small packages to fill her specific 
needs. The (statistical) average fam- 
ily of 3.61 members buys few, if any, 
packages. People living alone or by 
two’s or as large families with six 
to 10 children do the buying; pack- 
ages must be tailored to them. In- 
structions for dividing suggested 
recipes are needed on food packages. 
The housewife has accepted con- 
venience packages in every field, 
including food. A new idea that will 
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be extended into food packages, Miss 
Montgomery said, is the measured 
dose now being used with a laundry 
bleach packaged in a water soluble 
film. The housewife just tosses it 
into the washing machine. 
Integrating packaging develop- 
ment in Armour and Company’s new 
product program was the topic re- 
viewed by Carl D. Schoby, manager 
of the Chicago firza’s package de- 
velopment and design department. 
While Armour is aware of the 
complaint that packages are difficult 
to open and is 
constantly work- 
ing to make 
improve- 
ments, there is 
another side to 
food packaging 
that is equally 
important, he 
said. Perishable 
foods must be 
protected and 
kept clean and 
wholesome. They must be packaged 
to withstand the rigors of self-serv- 
ice merchandising to which the meat 
package frequently is subjected. 
He went on: “A shopper will reach 
for any can of pork and beans from 
a brand display, but she riffles 
through a display of identically 
branded and packaged sliced bacon 
before making a selection. Such 
packages, while providing maximum 
visibility, also must be made strong 
enough to withstand excessive hand- 
ling. The food package that is too 
easy to open at home tends to be too 
easy to open in the store. A proper 


CARL SCHOBY 


Bared at Show 


balance between convenience and 
protection must be maintained.” 

FOILS AND FILMS: At Armour, 
the rate of packaging change is in- 
creasing at a breathtaking tempo, 
he reported. The firm began its 
packaging program in 1877—10 years 
after establishing its first plant—by 
ordering colored labels for its hams 
and bacon. 

Today, Armour supply rooms show 
an inventory of virtually every type 
of packaging material, including 
metal foils and plastic films in their 
many combinations and laminations. 
Currently, Armour has between 
7,000 and 10,000, different labels; the 
company adds about 500 new pack- 
ages or labels each year. 

The design of product packages 
formerly was a function of product 
managers. While the designs re- 
flected the imagination and personal 
tastes of the various managers, they 
lacked any planned continuity or 
family resemblance. In 1945 the com- 
pany redesigned its package line for 
self-service merchandising. 

Policy guides to the program 
were: 1) to develop a strong recog- 
nition symbol or trademark in a 
dominant position on all packages; 
2) to present a product name in 
clear-cut fashion; 3) to reduce de- 
scriptive matter to a minimum, and 
4) to establish product categories by 
color identification. 

Food illustrations with maximum 
appetite appeal were added to 
canned meats when it was found 
that there was a great deal of simil- 
arity in the labels. The illustrations 
also helped to identify a product 
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Asmus Brothers 
spare no effort to 
produce the world’s finest 


spices and seasonings 


—to make your product 


taste better! 





Asinus Brothers; Inc. 
Suice aoort 1d Grinders 


iawmel ale 


“Make it two hotdogs, Waiter. Those Asmus seasonings sure give ‘em that ‘let’s- 
have-another’ flavor.”’ 
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You see exactly what you’re getting when you order 
food-grade antioxidants 


carrying this label 
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COMPOSITION: 


Tenox food-grade : 


antioxidants are available 4 iy 
in a wide variety of . 











6% 
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70% 





COMPOSITION: 
Butylated Hydroxyanisole 
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many processing e —a Eastman food-grade antioxidant 
food industry. 
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on the label. 








Eastman CHEMICAL PRODUCTS, INC. 
Subsidiary of Eastman Kodak Company, KINGSPORT, TENNESSEE 


SALES OFFICES: Eastman Chemical Products,‘Inc., Kingsport, Tennessee; Atlanta; Chicago; 
Cincinnati; Cleveland; Detroit; Framingham, Mass.; Greensboro, N. C.; Houston; New York City; 
Philadelphia; St. Lovis. West Coast: Wilson & Geo. Meyer & Company, San Francisco; Denver; 
Los Angeles; Phoenix; Portiand; Salt Lake City; Seattle. Cc da: Soden Chemicals, Montreal, 
P.Q.; Toronto, Ontario. 
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name for the near-sighted shopper 
who has forgotten her glasses. The 
color breakdown was abandoned 
when market research established 


that the majority of shoppers 
thought of Armour packages as 
basically red and white. 

APPETITE APPEAL: In any new 
product development, graphic de- 
signs for packages are made during 
the early stages. The final physical 
package determines the primary 
graphic design aspects. If the pack- 
age is transparent or has a window 
area and the product generates ap- 
petite appeal, perhaps no pictorial 
element is needed. Armour has 
found that the more ways a product 
can be utilized, either by itself or in 
combination with others, the greater 
are its chances of survival. 

“If it were not for the fact that we 
must stop somewhere and get prod- 
ucts on the market to make money 
to conduct more research, we might 
never get foods into stores. Packag- 
ing is moving just that fast,” the Ar- 
mour manager claimed. 

Profit and loss possibilities in 
package development were outlined 
by R. L. Lozon, director of purchases 
and trade relations, The Glidden 
Co., Cleveland. 

With rising freight rates, he ex- 
plained, the company constantly is 
trying to develop lighter packages 
that are strong enough to protect 
the product and comply with freight 
regulations. It is also using more 
leased and company-owned trucks 
to cut freight costs. The traffic and 
purchasing departments work to- 
gether to secure needed supplies 
from sales areas. 

Special offers, such as premiums, 
10¢-off coupons, 2-for-1 deals, etc., 
create problems since they require 
special packaging and often are local 
in nature. They require careful 
planning to coordinate production 
and advertising schedules. 

In buying high-speed packaging 
equipment, the company endeavors 
to hold the pay-back period to one 
year because the package may be 
outdated by the next season. 

SUPPLIER SERVICES: While 
high-speed filling machines that 
handle up to 700 units per minute 
are desirable, they must be used 
constantly to pay for themselves. 
There must be a sales volume to 
justify their operation the director 
emphasized. 

Lozon said production and en- 
gineering people should be encour- 
aged to use the engineering services 
of the supplier because this often 
can eliminate needless expense. In 
moving into a new plant, the firm 
purchased high-speed filling equip- 
ment for its 2-oz. glass seasoning 
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salt container without consulting its 
glass supplier. 

When the firm tried to run the 
line, it had no end of trouble. An 
engineer from the glass supplier was 
called and spotted the trouble im- 
mediately. A slight change in bottle 
design was required to correct the 
trouble. Unfortunately, this required 
a mold changeover by the supplier 
and Glidden lost production time 
which had to be made up with over- 
time and private packaging at a 
total cost of $10,000, he noted. 

To eliminate needless expense in 
sales promotion, the engineering de- 
partment has prepared a list of 
packaging machines available and 
the types of packages that they can 
handle. There is no point in design- 
ing a new package for which there 
is no packaging equipment or for 
which there is not a sufficient vol- 
ume to warrant buying new equip- 
ment, Lozon observed. 

There is a tendency to overpack- 
age, especially with paper and glass 
items, the Glidden director added. 
The paper and glass industries have 
upgraded their products consider- 
ably since World War II and, by 
taking advantage of this improve- 
ment and cutting down on weight 
requirements, packaging materials 
can be purchased for less even 
though the cost of the items has 
moved upward. 

PROFIT AND LOSS: The rela- 
tionship of products and packages to 
profit and loss statements was de- 
scribed by Gordon C. McNown, con- 
troller, Mead Johnson & Co., Evans- 
ville, Ind., at the AMA conference. 

In evaluating a new package or 
product, all elements of cost must be 
considered, he said. The added cost 
per unit as it applies to both the 
existing sales units and anticipated 
new sales must be compared with 
the profit to be generated from the 
new sales. At this point many new 
ideas can be abandoned. 

However, this analysis must be 
thorough. In calculating the return 
on the additional sales, it is not 
enough to compare the unit selling 
price with the normal unit cost of 
production as a means of obtaining 
the gross margin on added sales. In 
most circumstances normal unit 
production costs have been com- 
puted in a manner to liquidate fully 
all fixed manufacturing burdens. 
Added units of production must 
stand the full variable costs of pro- 
duction, but need not be charged 
with any further assessment for 
fixed overhead. 

In this type of analysis, the added 
sales will reflect a greater return 
per unit than the normal sales of the 
same product. To ignore the “mar- 


ginal’ or “out-of-pocket” approach 
may mean the rejection of ideas 


which actually are justified in terms 


of real profit, asserted McNown. ~ 
Impressive dividends can be the 


reward of periodic audits of pack. 
aging specifications. Two years agg’ 


an audit at Mead Johnson reduced 
the number of bottle sizes from 1§ 
to 11 and closures from 20 to 11. This 
enabled the company to purchasé 
more economically and, as an extra 
benefit, reduced its investment in 
inventories. 

The company has standardized its 
identification pattern for labels, 
cases and cartons. This has an im- 
portant marketing effect, as well as 
an important cost implication. Now 
when the company introduces a new 
product, it does not have to under- 
write costly design or art work, Mc- 
Nown explained. 

SUPERMARKET GROWTH: I 
developing new packages, the factor 
of flexibility must be considered. If 
an item is so highly specialized that 
it can be furnished by only one sup- 
plier, it eliminates effective price 
competition between several good 
suppliers, McNown noted. Single 
supplier items impose the supplier's 
production limitations, labor prob- 
lems etc., on the user. 

How packaging fits into the mar- 
keting concept was the subject pre- 
sented by A. K. Sprenkle, vice presi- 
dent, American Stores Co., a Phila- 
delphia firm. 

He said the biggest change in re- 
tail food selling has been the growth 
of the large supermarket (with 
about 7,000 food items) and its im- 
pressional selling, providing the 
shopper with a large choice of items. 
Some consumers read the labels, 
recipes, etc., on packaged items 
carefully. Other purchases are made 
quickly. The average shopper scans 
about 200 items for every minute 
she spends in the store and over 1 
per cent of the shoppers coming into 
the store are not presold, the vice 
president pointed out. 

Under these conditions, the pack- 
age becomes more than a container. 
It is an amazingly versatile new 
mechanism to project automation 
out of the factory and into the mar- 
keting territory. It is a super-sales- 
man, an advertising medium and a 
public relations representative, 
Sprenkle declared. 

The package must be mobile or its 
impact can become stale. The main 
idea or trade mark should be 
changed little, if at all, to maintain 
identification and recognition, but 
small changes can be made to pre- 
sent new and fresh ideas, such as 
pictorial or recipe presentations, new 

[Continued on page 57] 
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NEVERFAIL .. . the spiced cure... 
f Oy ee a‘ ; in special formulations for 


dry cure and pumped bacon. 


BACON CURES 


H. J. MAYER & SONS CO., INC. 


6813 South Ashland Avenue—Chicago 36, Illinois 
Plant: 6819 South Ashland Avenue 


In Canada: H. J. Mayer & Sons Co. (Canada) Limited, Windsor, Ontario 
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No. 995 No. 591 


Shown here are two distinct types of sausage 


The No. 592 cage is a “‘nesting"' type for use wher 
cages manufactured by St. John & Co. 


a number of cages must be stored in a restricts 
area. Its simple open construction makes it troubls 
free and extremely easy to load. 
St. John stocks all components so that cages cz 
quickly be fabricated to your specific stick lengt 
requirements, 





The No. 995 folds flat into practically no space at 
all, yet when opened, it provides a rigid, easy-to- 
handle frame that supports picnics, bolognas, 
hams and most other smokehouse products. 































ae | 










But, perhaps your requirements call for still another type. Let St. John's capable Engineering Dey 
show you still other versions, 





ST. JOHN & CO. 


5800 S. Damen Avenue « Chicago 36, Illinois 








PRospect 8-426 





Tale Isn°*t Ended 





Here’s Some More About Kangaroo 


N NP subscriber from “Down 
Under” picked up the trail 
where the magazine left off last 
August 22 in the Kangaroo hunt that 
started with seizure of “waroo veni- 
son” in Philadelphia by Pennsylva- 
nia state authorities. 
After stalking marsupial mammals 
through two federal agencies, a state 


“ agency, a zoo, two federal laws and 


assorted regulations, dictionaries and 
reference works—finding that the 
Food and Drug Administration had 
notified its port districts to inspect 
any future imports of kangaroo meat 
and learning lots more, but not 
everything there is to know, about 
kangaroos—the NP safari was forced 
to call a halt to the hunt in order to 
bag domestic news game. 

Never one to leave a tale un- 
ended, however, the magazine aimed 
some unanswered questions at its 
Australian readers, such as: “How 
much does a kangaroo cost?” While 
no one in the U. S. had claimed to 
know much about kangaroos, there 
was a division of opinion on wheth- 
er they are highly-priced animals 
or plain pests in their native land. 


50 


The questions did not go unheeded 
in the land of the Macropodidae. 
Writes John F. Jenof, Independent 
Casing Co., Garfield, Victoria: 

“Several months back the writer 
noticed some articles on kangaroos, 
also requesting information thereon. 
I have made several trips into those 





areas nearest Melbourne where they 
are plentiful. This is mainly in the 
outback of New South Wales, start- 
ing about 250 miles from Melbourne 
around about a town called Hay. 
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“Two years ago the locals had a 
big drive up there and slaughtered 
over 1,500 of them in two days. The 
carcasses were just left in the pad- 
docks to rot. A further 100 miles in- 
land we estimated we could see over 
600 of them, as well as some 50 to 
60 emus, at the one time on a plain 
al] around us. They are actually in 
plague proportions over vast stretch- 
es of country. 

“Wild goats also abound in these 
areas; one estimate was 50,000 in 
the one district. Wild pigs are plenti- 
ful as well in surrounding swamps. 

“I was interested in the potential 
of the above and actually carted 
several loads of live wild goats to 
Melbourne for processing as an ex- 










periment. However, I, and I think § The! 
most others who have tried it, have § ques 
found that transportation costs are ¥ curin 
so high as to make most propositions § cage 


uneconomical. At the time, carcass 
mutton prices were around 5 pence 
per pound and mutton was very 
plentiful so quite naturally most 
processors were reluctant to handle 
anything unusual. The local health 
authorities are also dubious regard- 
ing goat and kangaroo meats, al- 
though not prohibiting their use. 
Kangaroos are protected in Victoria, 
and anyone handling them here 


tions 
caus 
struc 


must be able to prove that they 
came from outside this state. 

“Properly organized, with ade- 
quate capital, somebody could prob- 
ably make a successful business of 
it, but it would not be an easy 
money proposition. We averaged 
1,000 miles per trip, half of them on 
gravel roads in poor condition. In 
some parts when it rains, all vehicle 
traffic must stop until the roads dry 
out, quite often for several days. 

“It would be hard to find a suit- 
able place to kill and process ani- 
mals up there as water is practically 
non-existent in most areas.” 

While all the kangaroo meat in 
Pennsylvania appeared last August 
to be peacefully impounded in Phila- 
delphia, with assurance that none 
would hop over federal inspection 
again, kangaroo “venison” jumped 
into nationwide headlines early this 
year as Attorney General Anne X. 
Alpern of Pennsylvania announced 
a crack-down (NP, February 6, 
1960) and said about 15 tons had 
been shipped into the Keystone State 
in the past two years. Just the other 
day, an article inserted in the Con- 
gressional Record said Miss Alpern 
is not amused by kangaroos. In the 
light of Jenof’s letter, she might 
muse on emus. 


Webster says an emu is an “Aus- 
tralian ratite bird (either Dromi- 
ceius novae-hollandiae of central 
eastern Australia or D. irroratus of 
west Australia). Next to the ostrich, 
to which they are closely related, 
the emus are the largest existing 
birds.” 

Things could be worse in Penn- 
sylvania. Some people are quite fond 
of kangaroos, but everyone knows 
that no emus is good emus. 


Conference Lists Talk 
On Packing Plant Wastes 


Pond treatment of meat packing 
plant wastes will be discussed by 
F. W. Sollo, Swift & Company, 
Chicago, during the 15th annual 
Purdue Industrial Waste Confer- 
ence, May 3-5, at Purdue Univer- 
sity’s Memorial Center, Lafayette, 
Ind. Sanitary engineers from indus- 
try and government will present a 
total of 61 papers on various phases 
of industrial waste treatment at the 
meeting. 

Among other papers to be pre- 
sented are: “Packinghouse Waste 
Processing—Applied Improvement 
of Conventional Methods” by K. M. 
Garrison, The Rath Packing Co., 


Waterloo; “Concrete for Sewage and 
Industrial Waste Plants” by E. P. 
Sellner, Portland Cement Associa- 
tion, Chicago. 

Also, “Utilization of Algae as an 
Aid in Sewage Nutrient Removals” 
by R. H. Bogan, University of Wash- 
ington, Seattle, and “The Application 
of Waste Treatment Chemicals” by 
H. F. Munroe, B-I-F Industries, Inc., 
Providence, R. I. 

The conference is under the direc- 
tion of Don E. Bloodgood, professor 
of* sanitary engineering, school of 
civil engineering, Purdue. 


Gourmet Will Have Day 

Imported food items to be dis- 
played at the 1960 Chicago Interna- 
tional Trade Fair, set for June 20 
through July 5 at Navy Pier, include 
kangaroo steaks from New Zealand, 
chocolate-covered ants from South 
America; caviar and baghlava from 
Iran; iguana meat in mole sauce 
from Mexico; turtle steaks from 
England; truffles and snails from 
France and smoked octopus, roasted 
caterpillars and fried grasshoppers 
from Japan, according to Richard 
Revnes, the fair’s managing director. 
More staple items also will be ex- 
hibited at the trade fair. 




















No. 982 


Tne No. 993 shown here was built at.the re- 

quest of a company having trouble in the 

curing of large slicing bologna. Ordinary 
m Cages with their sharp edges and projec- 
B tions kept puncturing hot, taut casings— 
fm Causing expensive losses. The pipe con- 
® Struction of the 993 eliminate that. 


For general application, the No. 982 has 
proved itself many times. Strong and dur- 
able, it fits the widest range of smokehouse 
products ... dependably, economically. 


Find out how these competitively priced 
cages can cut your costs. 


Write, wire or phone today. 


ST. JOHN & CO. 


5800 S. Damen Avenue - Chicago 36, Illinois 





FROM START TO FINISH... safeguard your quality standards | 


THIS IS IT FOR AUTOMATION 


(pret inceored 
fillet 


and the big BUFFALO plus....SERVICE!When you buy BUFFALO 
equipment you're also buying the years of experience necessary to develop 
the fast-action, nationwide servicing so vital when you need it...and 
even the very best equipment needs it occasionally. 
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ai wt BUFFALO MACHINES 


sausage making methods vary but whatever your secret of 
success you're sure to preserve it by using Buffalo equipment 
every step of the way 











ADE 
THE 
S.A. 










Cool Cutting GRINDERS 


Machined feed screws and polished cylinders give clean, sheer, 
cool cutting action. Capacities from 1,000 to 15,000 Ibs. per hour. 


: SMOKEMASTER 


MIXERS 

‘For thoroughly uniform mixing and highest quality products. 
Standard and vacuum. Available with stainless paddles, paddle 
shaft and tubs. Capacities from 75 to 2,000 Ibs. 


SMOKEMASTER 
Shortens smoke period ... Improves product color . . . Gives 
complete control. 














CONVERTERS : 


Reduce Cutting Time up to 50%... Save on labor 
...Get finer texture and higher yield with no 
mashing or destruction of cell structure. Models for 
almost every size plant. 














Leak-Proof STUFFERS ‘~ 
Fast operating . . . Safe 
... Equipped with Stain- 
less Meat Valves, Capaci- 
ties from 60 to 1,000 Ibs. 





STUFFER INTERCONNECTION DEVICE 
Continuous stuffing with no mechanical problems 
...no heating or smearing of meat. Easily installed 
on your present BUFFALO equipment. 








Casing APPLIER 





\ADE Speeds Drawing of Cas- 
\ THE ings onto Stuffing Tube. 
S.A. 

















New Style KNIVES 


Put new life in old cutters, Cut faster... cut cooler 
... Stay sharp longer. Made of stainless steel highly 
polished to minimize friction. For 10 models of 
Buffalo Cutters and all Buffalo Converters. 


CASING CLEANING MACHINES 


Buffalo-Stridh machines give you greater yield and 
better casings...save you money on maintenance 
and labor. 


the best of everything in sausage machinery 


John E. Smith's Sons Co. e 50 Broadway, Buffalo 3, New York 


Sales and Service Offices in Principal Cities 








WRITE 
for details on any of the 
Buffalo equipment 
shown here. 
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SAVE LABOR 
SPEED OPERATIONS 


Excessive pressure increases shrinkage. Proper pressure every 
time — just the right amount — is accomplished with Adelmann 
Foot press. Speeds closing and opening operations on your Ham 
Boilers. Of simple but durable construction, easily operated, and 
built to stand hard usage. 


The Adelmann Washer is a practical labor-saving machine. It 
reduces the former arduous task of cleaning Ham Boilers, Meat 
Loaf Pans, or Loaf Containers, to a matter of simple routine. 











Investigate its merits. 


FOOT PRESS 


Office and Factory e 


STANDARD WITH THE INDUSTRY FOR OVER 40 YEARS 


HAM BOILER 


CORPORATION 


© Port Chester, New York 














FOSTER BROS. 


Pork 
Splitters 














SINCE 
1878 






FASTER... 
CLEANER ... 


NO WASTE... 


BLADE LENGTHS 
13, 14, 15, 16, 20, 22, 24” 


WEIGHTS 
4# thru 12# 








Order From Your Dealer or Direct From 


COLUMBIA CUTLERY CORP. 
225 Lafayette St.—New York 12, N. Y. 
Phone CAnal 6-6007 
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ASING 
EoLORS 


(PRIMARY ST 
















Al) Certified Food Colors 


INDUSTRY'S STANDARD FOR OVER 100 YEARS 






CHERRY RED SHADES 
Light, Medium and Deep 


ORANGE SHADES 


“Hercules” Repoline * “Hercules” Casiline 


VEGETABLE LIVERWURST COLORS 


Sead for our new Atlas Food Color 
Guide and Price List. It contains impor- 
tant information for food processors. 













HH. ROHINRIG TFRERE § CQO. Enc 
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Exclusive Draw-Action’ Knives Produce 
Fine-lextured Emulsions At 35° F Thus 
Retaining More Protein—More Bloom On Produc 


@ Improve your sausage products! Turn out per- 
fect emulsions as low as 35° F with maximum 
protein retained. 


@ Create consumer demand! Your product looks 
better, tastes better and has longer shelf life 
when made this modern way. 


@ Lower unit cost! Eliminate the overhead of 


out-moded cutters, choppers, grinders and 
emulsifiers. 


@ Increase plant efficiency! Save precious square 


feet of floor space by using one machine 
instead of three. 


@ Step up your volume! Save 60% to 80% of 


your present materials handling cost. 


@ Enjoy greater profits! Get the benefit of in- 


creased volume and efficiency at lower direct 
cost and overhead. 








SEE THE COOLKUTTER AND THE NEW VOELKER AUTOMATIC PORK SKINNER ON DISPLAY 
NIMPA CONVENTION — BOOTHS 95, 96, 97 











VOELKER & COMPAN 


TERMINAL BUILDING + 500 EAST MARKHAM STREET 


LITTLE ROCK, ARKANSAS 
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Are you using the right antioxidant? 


SOLL 








me | 


CHIPEES 














Mi 


i 










Finished goods... 

not just original fats .. . 
heed protection 
against rancidity! 


Do you want crackers, pastry or potato chips to 
stay sweet and fresh over long periods of time? 
Then use Sastane BHA . . . or Sastane 6. 

Developed by Universal, BHA not only pre- 
vents rancidity in fats, but surpasses all others 
in its resistance to the cooking process and carry- 
through into the finished product. 

For more than 25 years UOP has specialized in 
the development and use of antioxidants. Our 
Food Service Group can furnish invaluable guid- 
ance in determining the most effective antioxidant 
to meet your specific requirements. Write for de- 
tailed information . . . no cost or obligation. 
Address our Products Department. 

















made in 4 forms, 7 formulations ... keeps lard and shortening fresh. 


® UNIVERSAL OIL 
®PRODUCTS COMPANY 


30 Algonquin Road, Des Plaines, Illinois, U.S.A. 
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WHERE RESEARCH TODAY MEANS PROGRESS TOMORROW 


precision 


Metal Packaging for 
Meat and Lard Products 


Heekin’s experience . . . Heekin’s 
know-how in the metal packaging field 
assures you of the finest can possible 
for your meat or lard product. 

Let Heekin engineers go to work for you. 
Heekin Cans are planned with 

your profit in mind. 


Product Planned 
CANS 


THE HEEKIN’ CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS 


SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 
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Packaging Conference 
[Continued from page 48] 


uses or features and other ideas. 

Another trend in today’s food 
merchandising is the consumer deal 
pack, Sprenkle added. Food store 
tonnage has increased 30 per cent 
between 1955 and 1959, but deal 
tonnage has increased 178 per cent 
in the same period. Deal tonnage has 
risen from 11 per cent of total 
grocery tonnage to 22 per cent, he 
pointed out. 

DESIGN HINTS: Helpful hints 
offered by Sprenkle on label or 
package design included: 

1) Give the package the “third 
degree.” Analyze it on the shelf be- 
side its competition; any design looks 
good on an executive’s desk. 

2) Pack a lot of sell into a small 
space, but don’t make the label too 
busy or complex. 

3) Design the package for today 
and tomorrow. Think of distinctive 
color, shape and surface. 

4) Make the image distinctive. 

5) Tie in the packaging design 
with advertising media, such as 
radio, television, point-of-sale and 
newspaper advertising. 

6) Consider convenience. More 
than 30 per cent of the housewives 
are employed outside the home and 
must prepare three meals a day in 
90 minutes or less. Factors to con- 
sider in convenience include closing 
after a portion is used, the right size 
for handling and protection of the 
label after the package is opened. 

7) Design the package with defi- 
nite market objectives. 

8) An appeal to appetite is not 
only basic but fundamental. 

9) If possible, adopt the reusable 
container. 

10) Give ample attention to the 
shipping container because it carries 
the package through the merchan- 
dising cycle. 

The packaging of all products of a 
corporation should bear a definite 
similarity and should reflect the 
corporation image. The packaging 
should be representative of the 
image the company is trying to 
create through advertising, litera- 
ture and public relations, according 
to Edward L. Slater, director of 
advertising, Sylvania Electric Prod- 
ucts Co., New York City. 

VISUAL MEANS: Long rows of 
meats, all pre-wrapped and all bear- 
ing the same kind of labels with 
differences only in price, can be 
frightening to the novice shopper. It 
1s up to the producer and the store 
itself to provide by visual means the 
information the shopper needs to 
prepare and serve a meal, asserted 
Walter Stern, technical director, 
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Raymond Loewy Associates, located 
in New York City. 

Convenience packaging for prod- 
ucts that are used quickly can lead 
to overdesigning and customer re- 
sistance, William H. Enzie, materials 
services director, General Foods 
Corp., White Plains, N. Y., stated. 

Things that contribute to a quality 
image and remove irritation or 
frustration in handling have value 
and should be promoted as such, he 
said. Glamour and drama for the 
right product can justify a substan- 
tial price increase without inviting 
consumer resistance, but the pro- 
ducer better make sure of his 
ground before inaugurating changes 
in familiar products that sell well, 
Enzie cautioned. 

“Packaging is 49 per cent con- 
struction, 49 per cent communication 
and 2 per cent art. If function and 
communication are designed proper- 
ly into a package, there is no harm 
in utilizing what remains for pur- 
poses of esthetic expression. But if a 
package contains a bargain, let the 
package holler and let the colors 
shriek for attention. That’s what the 
package has to communicate. Let the 
package do its job,” declared Prof. 
Jay Doblin, Illinois Institute of 
Technology, Chicago. 

The need for effective purchasing 
of packaging materials and equip- 
ment and their coordination with 
production was stressed by Donald 
L. Rogers, vice president, Comet 
Rice Mills, Dallas. 

He listed factors that place an 
increased burden on the purchasing- 
production team: 1) product diver- 
sification, which has multiplied the 
variety of packaging supplies used; 
2) the demand for convenience 
packaging, which entails frequent 
package obsolescence, and 3) high- 
speed packaging machines, which 
require closer tolerances in packages 
and differences in design. 

JOB DESCRIPTION: To get the 
purchasing production job done ef- 
ficiently, it is essential that each man 
know his job, Rogers said. Each man 
in the company has a job description. 
The best way to compile this de- 
scription is to have the man write 
his own. These then can be reviewed 
by superiors. 

There are generally three areas 
in which problems arise: 1) when 
more than one individual feels he is 
responsible; 2) when no one feels 
responsible, and 3) when confusion 
exists as to whether an individual is 
responsible for making a decision or 
whether he is responsible for recom- 
mending a solution. 

Rogers observed that formalized 
job descriptions eliminate these areas 
of possible command breakdown and 





assign responsibilities to the man 
closest to the point of action. 

Predicting a 65 per cent increase 
in aluminum foil usage by 1970, R. P. 
Jensen, sales manager, industrial 
foil and container division, Kaiser 
Aluminum & Chemicals Sales, Inc., 
Oakland, Cal., described several new 
uses for foil in packaging. . 

He listed an all-foil pouch, with 
welded closure, currently under de- 
velopment. Instead of double folds 
and adhesives, the pouch would be 
joined entirely by pressure, causing 
a molecular flow that welds the 
seams of the bag. These pouches 
could be tossed directly on a grill 
for barbecuing or be subject to any 
cooking temperature with no fear 
of damaging the package, the Kaiser 
official said. 

Boil-in-the-bag wieners, packaged 
and attached side by side in poly- 
ester film, will be perforated so any 
quantity can be torn from the roll 
and placed in boiling water, claimed 
L. M. Berlin, manager, film products 
group, Minnesota Mining and Manu- 
facturing Co., St. Paul. Wilson & Co., 
Inc., in cooperation with Montgom- 
ery Ward & Co., has scheduled for 
mail order distribution about 21 dif- 
ferent entrees packaged in polyester 
boil-in-the-bag packages. he said. 

By 1965 America will be using 
2,000,000,000 frozen food boil-in 
packages, and by 1970 this figure 
will be 19,000,000,000 packages, ob- 
served Arthur Snapper, president, 
Milvrint, Inc., Milwaukee. Packaging 
food at the point of production will 
enable better distribution with less 
waste, he claimed, and packaging 
food in individual servings will pre- 
vent waste of the commodity at the 
point of consumption. 


This Is In Reverse: Aussies 
To Permit Imports Of Meat 


Australia has changed its policy 
on imports of meat and meat prod- 
ucts to allow certain meat products 
to be brought into the country. Aus- 
tralia is now allowing beef casings, 
bacon, hams and other meats to be 
brought into the country as part of a 
general trade liberalization program. 
However, such imports are not ex- 
pected to be large in view of the low 
prices and large meat production in 
the country. 

Pork prices are comparatively 
high in Australia, and it is expected 
that some pork might be allowed 
into the country from areas known 
to be free of cholera and other 
diseases. During mid-February, the 
wholesale price on light hog car- 
casses in Sidney was the equivalent 
of 33.5¢ to 36.5¢ per lb. 
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Meat Processing Problems— 


solved by CO. 


Here are some applications of versatile CO. that are valuable to 
the meat processor. They help you cut costs — improve quality. 


e@ GRINDING AND MIXING —to improve bloom, offset friction heat, reduce protein 
degradation, inhibit bacterial action. 


@ CANNING MEATS —control strip weights, save refrigeration by pre-cooling. 


e TRUCK AND RAIL CAR PRE-CHILLING — blast chilling instantly creates desired 


low temperature, helps retain fresh-killed bloom, gives added life to standard 
refrigeration systems of carrier. 


@ TRANSPORT REFRIGERATION — CO, is an economical means of cooling and main- 
taining low temperatures for shipping by truck, barrel or carton. 


e@ IMMOBILIZATION — inhalation of CO, completely immobilizes the animal, increases 


slaughtering capacity, reduces labor costs, gives greater product quality by eliminat- 
ing damaged hams. 


ee ee ee ee eS Te “| 
| AVAILABLE REFRIGERATION POTENTIAL OF CO: | 
As Dry Ice Approx. 275 BTU/Ib. | 

| As Liquid @ 0° F. Approx. 130 BTU/Ib. i 
eg ay ogi | TES een Og AC Re J 


Olin Mathieson CO, is shipped in cylinders, tank trucks and cars, 
and as dry ice. Why not check your nearest Olin Mathieson repre- 
sentative and get full details. 


Olin Mathieson 


CHEMICALS DIVISION 
Baltimore 3, Md. 


NA 





7583 
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BOOK REVIEW 





The Analysis of Fats and Oils, 
published by The Garrard Press, 
Champaign, Ill. Price $12.00. 

There is no single method applica- 
ble to the determination of fat in all 
types of products, although the ex. 
traction methods approach this goal 
more nearly than most others, ac- 
cording to V. C. Mehlenbacher, chief 
chemist, Swift & Company, and 
author of this 640-page book. 

The author explains that varia- 
tions in methods of analysis yield 
variable results. These differences 
may be attributed to several factors, 
but probably the two most import- 
ant are: 1) the method of prepara- 
tion of the sample and 2) the extent 
to which fat, oxidized fat and cer- 
tain non-fat constituents are soluble 
in the selected solvent. 

He says the determination of fat 
involves three distinct steps, irres- 
pective of the source material or the 
method: 1) preliminary treatment of 
the sample involving pre-drying, 
grinding, digestion or any combina- 
tion of these; 2) removal of the fat 
by solvent extraction or centrifugal 
separation, and 3) estimation of the 
fat by one method or another. 

The book’s main objective is to 
bring together and present the meth- 
ods that commonly are employed for 
the analysis of fats and oils in major 
areas of the industry. It contains 
explanations and critical evalua- 
tions of individual methods, in ad- 
dition to comparisons of them as to 
scope, limitations and precision, 

The methods included are princi- 
pally those employed in the analy- 
sis of fats and oils for purposes of 
production control, product research 
and buying and selling. Although 
emphasis is placed on a presentation 
of standard methods from numerous 
sources (the United States and oth- 
er countries), many non-standard- 
ized methods also are included. 

Entitled “Fat Content,” Chapter 
II discusses the following methods: 
extraction, Mojonnier, Babcock, 
Gerber, refractometric, dielectromet- 
ric and densimetric. Chapter III, 
“Estimation of Impurities,” covers 
acidity, soap, ash, moisture, volatile 
matter, chlorinated compounds and 
hydrocarbon oils. A_ section on 
“Physical Characteristics” discusses 
gel time, viscosity, surface activity, 
color and consistency and plasticity. 

Other chapters cover stability, 
specific tests, identification, chemical 
characteristics and composition of 
fats and oils. 

The book contains figures, tables, 
bibliographies and equipment photos. 
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SEE OUR EXHIBIT AT THE 
NIMPA CONVENTION 
BOOTHS 86 & 87 





...the mechanical and 
operational duplicate 
of the versatile Tipper 
Clipper and Tipperette 
Casing Closure machines, 
differing only in that it applies 
clips on all fibrous casings 
regardless of size. 


It’s another first for 
Tipper Tie 
in leadership with casing tying 


machines. 


é- 

«TIPPER TIES PLEASE THE EYES 

x 

TIPPER TIE, INC. 
UNION, NEW JERSEY 





NZ 
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the BETTCHER 
WHIZARD 500 seas 


ELECTRIC BONE TRIMMERS 


oe &. 
— 











NOW BEING USED BY LEADING CHAIN AND INDEPENDENT 
MEAT PACKERS FOR THE FOLLOWING OPERATIONS: 


PORK 


Trimming — Back Bones 
Heads 
Hind Feet 

Spotting — Livers 

Removing — Eyelashes 


MODEL 520 BEEF 


Short Loins 


Heads 


Rib Sections 
Chuck Sections 
Pelvic Bones 


MODEL 500 
PORK 


Trimming 


BEEF 


Neck Bones Removing Finger Bones 


Blade Tips 


See us at the N.I.M.P.A. Convention in Atlantic City — Booth #75-76 


MODEL 900 

The Bettcher Whizard Fat and Lean Trimmer 

This is the newest addition to the Bettcher line of electrical 
trimming machines. This machine trims lean from pork fat 
backs and plates, producing a much leaner trimming at a 
substantial saving in labor cost. It has been found to be 
equally suited for such trimming operations as trimming fat 
from pork loins and hams, removing beef brisket fat and 
secondary pork skin trimming. 


BETTCHER INDUSTRIES, INC. 


Precision Tools for Industry 


VERMILION, OHIO Call: WOodward 7-31% 


Distributor in Canada: 


C. A. Pemberton & Co., Ltd., Toronto 2, Canada 
Distributor in England: 


Lan-Elec Ltd., Slough, Bucks, England 
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Animal Farming Changes 
Economic Map—Davison 


Animal agriculture is changing the 
economic map of the country, ac- 
cording to Homer R. Davison, presi- 
dent of the American Meat Institute, 
| Chicago. Speaking at the recent 12th 
‘annual convention of the Coopera- 
| “ame tive Food Distributors of America in 

the Statler Hotel, Washington, D.C., 
he noted: 

1) California, a relatively young 
eattle-producing area, is nudging 
Iowa and Texas—long-time leaders 
‘in this field of endeavor—for the 

/ title of largest cattle-slaughtering 

state in the nation. 

' 2) The South, which in the past 

4 has been almost exclusively a cot- 
= 'ton-producing area, is rising fast as 

"a livestock and feed grain region. 

3) Sheep production is dwindling 

its traditional heartland, the West, 
-and if a future upswing in produc- 

| tion occurs, it will probably take 
‘place in the Midwest and South. 
_ Animal agriculture is by far the 
(most important phase of farming 
| operations, Davison asserted, since 
livestock consume two-thirds of the 
grain crop and all the forage crops 
produced in the country. Its impor- 
| tance to farmers is evidenced by the 
| fact that cattle are raised on about 
3,000,000 farms and hogs on approxi- 
‘mately 2,000,000 farms. 

He said that the value of animal 
agriculture to the nation’s economy 
may be measured by the fact that 
in 1958, 39,200,000,000 lbs. (live 
weight) of meat animals were proc- 
essed, with packers’ sales of meat 
that year reaching a figure over $13,- 
000,000,000. 

In predicting that animal agricul- 

' ture will continue to make impor- 
ed tant strides in the next 10 years, 
Davison added: 

“Even now, agriculture is gearing 
its operations to the fact that the 
consuming public in the 1960’s will 

younger, will have larger in- 

comes and will have a greater per- 
centage of income available for dis- 
cretionary spending.” 
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Irradiation Kills Vitamin K 
In Beef, Says Biochemist 


Preserving beef by irradiation de- 
stroys about half of the meat’s vita- 
( min K content, a University of 

e Illinois biochemist has declared. But, 
B. Connor Johnson hastened to point 
out, this isn’t so bad. Other food 
Preservation methods also destroy 
certain vitamins. For example, John- 
son said, the process of heating de- 
Stroys vitamin B-1. 

The college of agriculture bio- 





| 77-31% 
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chemist reported this finding at the 
recent American Institute of Nutri- 
tion meeting in Chicago. 

Johnson pointed out that irradia- 
tion is gaining popularity as a meth- 
od of preserving food without heat- 
ing, refrigerating or freezing it. 
Nutritionists aren’t sure, however, 
how irradiation affects vitamins, 
minerals and other elements in food 
products. To find out, scientists are 
continually searching through num- 
erous research projects, the Illinois 
biochemist explained. 


AMIF’s Dr. Weir Lists 
Meat Palatability Factors 


There are many factors, in addi- 
tion to the preparation method, 
which influence the varying char- 
acteristics of cooked meat—and 
these variations are due to differ- 
ences inherent in the animal from 
which the meat was obtained and 
in the post-slaughter treatment of 
the meat, according to Dr. Edith C. 
Weir, chief of the home economics 
division of the American Meat 
Institute Foundation. 

In an article in a recent issue of 
the Canadian Home _ Economics 
Journal, Dr. Weir says animal dif- 
ferences are due to inheritance, 
physiological age, feeding and im- 
mediate pre-slaughter handling. 
Post-slaughter handling includes 
ageing of fresh meat, curing, freez- 
ing and conditions of refrigera- 
tion. She explains that meat palata- 
bility depends on such qualities as 
color, odor, flavor, juiciness, ten- 








QUESTION OF fats in diet was dis- 
cussed when Frank Neu (right), 
public relations director of American 
Dairy Association, visited recent 
meeting of public information com- 
mittee of American Meat Institute. 
Others in picture are Dr. Bernard 
S. Schweigert (left), director of re- 
search and education for American 
Meat Institute Foundation, and Oscar 
G. Mayer, jr., president of Oscar 
Mayer & Co., who is chairman of 
AMI public information committee. 


derness and texture of the meat. 

Describing tenderness as “the 
most important palatability factor in 
the acceptance of beef,” Dr. Weir 
points to studies at the Texas Ag- 
ricultural Experiment Station show- 
ing that loin steaks taken from 
the progeny of certain herd sires 
are more tender than those from 
other sires. Heritability accounted 
for almost two-thirds of the differ- 
ence among steaks. The difference 
is not associated with breed, but 
with sires within breeds, the home 
economics chief says. 

The rate and extent of increasing 
tenderness depends on the temper- 
ature and length of the ageing pe- 
riod after slaughter, the author ex- 
plains. Recent AMIF studies indi- 
cate that the tendering effect of 
holding beef for one day at 100° F. 
or five days at 70° F. is essential- 
ly the same as that achieved by 
holding the beef two weeks at 35° F. 

The sensation of juiciness in 
cooked meat is closely related to 
intramuscular fat content and anv 
factor affecting the fat content will 
affect juiciness. Dr. Weir explains. 
Thus, well-marbled meat from ma- 
ture animals is juicier than that 
from young animals with less mar- 
bling. Another major factor in juici- 
ness is the degree of “doneness” 
to which meat is cooked; pork, 
lamb and veal, which are custom- 
arily cooked well done, are less 
juicy than beef. 

She points out that meat flavor 
cannot be separated from meat 
odor. The true meaty flavor devel- 
ops during cooking and is thought 
to arise from the muscle fibre pro- 
tein. Pork flavor is more readily 
affected by feeding than other 
meats. It is also more readily af- 
fected during storage, becoming 
rancid even in the freezer. 

The color of fresh raw meat is 
due almost entirely to mvoglobin, 
with only traces of hemoglobin re- 
maining after slaughter, according 
to Dr. Weir. Color is probably the 
best understood factor from a sci- 
entific viewpoint. Recent studies 
indicate that the color intensity of 
both raw and cooked fresh meat 
and cured meat reflects the 
amount of meat pigment (myo- 
globin) in the lean muscle tissue. 


Cold Storage Hide Stocks 

Hides and pelts held in cold stor- 
age on March 31 totaled 68.474,000 
Ibs., according to the U. S. Depart- 
ment of Agriculture. This volume 
compared with 75,563,000 Ibs. in 
stock a month earlier, 54,290,000 Ibs. 
a year ago and the five-year 1955- 
59 average of 77,557,000 Ibs. 
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Ohio Dressed Hog Plant 
[Continued from page 39] 


hog buyer William Soards and the 
general office area will be expanded. 

Soards keeps accurate records on 
the live weights and yields of the 
animals purchased. As a dressed 
carcass seller, the firm must buy 
hogs within specific weight ranges 
since the carcasses are sold in the 
same manner. Hogs are usually 
bought in the 190- to 220-Ib. class. 
The firm’s order buyers are re- 
quested to state the number of hogs 
in a purchased lot that fall within 
stated weight and grade classes. 


These estimates are checked against 
the plant scale figures along with 
the carcass yield and control grad- 
ing. By buying hogs within the 
weight range at which meat type 
hogs are normally topped, manage- 
ment believes it normally dresses 
and sells carcasses with high yields 
of primal cuts, according to Soards. 
However, this must be checked con- 
tinually since some hogs within 
a desirable weight range will be 
found to have a low meat yield or 
heavy covering. 

Refrigerated. cooler doors for the 
remodeled meat plant were furnished 
by Koch Supplies. 





Oil Chemists Announce 
Course on Edible Fats 


Top industry officials will discuss 
subjects ranging from emulsifiers 
through fats in human nutrition to 
the new food and drug laws during 
the American Oil Chemists’ Society’s 
1960 short course on edible fats 
July 25-27, at the University of 
Illinois, Urbana. 

Speakers at the three-day courg 
will include: C. W. Hoerr, Armoy §,—— 
and Company, Chicago, on morphol- 
ogy of fats, oils and shortenings; 
O. H. M. Wilder, American Meat 
Institute Foundation, Chicago, on 
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MAJOR DISTRIBUTOR: 


PACKING HOUSE PRODUCTS 


Serving the entire Eastern Seaboard through selected wholesalers and retailers. 
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Direct door-to-door service 
in trailer and less-than-trailer 
quantities in our own fleet of 
modern refrigerated trailers. 


A completely integrated 
and controlled operation. 


ecceee May we tell you how Tynan Service can help you? 


WM. TYNAN & CO." 
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76th Ninth Ave.—N. Y. 11, N. Y. 
Teletype N. Y. 1-3001 
Phone ORegon 5-7110 


fats in animal feeds; E. E. Rice, 
Swift & Company, Chicago, on 
health hazards from overheating 
fats, and W. Q. Braun, Wilson & Co, 
Inc., Chicago, on interesterification 
(molecular arrangement). 

Other speakers will be: S. J. Rini, 
HumKo Co., Memphis, on processing 
of edible fats; G. Y. Brokaw, Dis- 
tillation Products Industries, Roch- 
ester, N. Y., on emulsifiers; R. J. 
Vander Wal of Armour on glyceride 
structure of fats and oils; V. C. 
Mehlenbacher of Swift on newer 
analytical methods for the fats and 
oils industry, and Gordon Roberts 
of Armour on problems posed to the 
industry by the food and drug laws. 

Rounding out the short course will 
be talks on hydrogenation, economic 
factors in world-wide fat and oil 
supplies, dietary fat and heart dis- 
ease and economic factors in world- 
wide fat and oil usage. 


Non-Compliance With French 
Meat Import Rules Reported 


Since the first of the year, when 
France removed its import restric- 
tions on United States variety 
meats, imports from the U. S. have Be 
risen rapidly, the Foreign Agricul- 
tural Service has revealed. 

However, it is reported that some § S~ 
U. S. shipments arriving in France : 
have been improperly marked 
and accompanied by improper cer- 
tificates and that they may jeopardize 
future export sales. 

France requires certain labels 
on containers and a sanitary cer- 
tificate by a U. S. meat inspector. 
One type of certificate is required 
for meat and another for live horses 
and other equines. Certificate forms 
and labeling instructions were made 
available to all traders when the 
import restrictions were removed. SE 

The main complaint on labeling / 
has been marking “U. S. A.” on 
containers in ink that can easily be 
rubbed off. Requirements call for 
embossing of the “U.S.A.” 
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e IExact Weight® Packaging Scales 


These precision scales are especially designed for low maintenance and long service life in the 


weighing of meat products. A special protective finish, Alomel®, combined with stainless steel 


parts, offers maximum resistance to corrosive elements. Write for details on these and other 









SHADOGRAPH® 
speeds weighing 


operations 


MODEL 
4133 


Up to 50% greater speed in production weighing 
operations is possible with this Shadograph model 
compared to mechanical indicator type scales. The 
Shadograph not only comes to rest more quickly, 
its sharp, shadow-edge indication provides fast, 
unmistakable readings from any angle. Parallax 
is eliminated. Model 4133, above, has capacity of 
two pounds with 1/40 ounce visible indication ... 
two ounces of weight move indicator four inches. 
Request Form 3294. 














models made by Exact Weight, leading manufacturer of job-engineered scales for 45 years. 






MODEL 253 


Fast, easy-to-read 
packinghouse scale 


Sliced bacon, luncheon meats and similar prod- 
ucts flow faster across this Exact Weight high- 
speed packinghouse scale. Low, compact end 
tower design plus easy-to-read indication con- 
tribute to greater efficiency and accuracy of 
weights. Requires no leveling for ordinary out- 
of-level position. Capacity one pound. Request 
Form 3301. 


MODEL 213. High speed scale 
for packaging or checkweigh- 
ing. Indicator travel is one inch 
over and under equivalent to 











MODEL 273. Indicator travel 
is one inch over and under 
equivalent to one ounce over 
and under. Graduations to 
your requirements. Request 
Form 3304. 





one ounce over and under. 
Graduations to your require- 
ments. Capacity 3 pounds. Re- 
quest Form 3326. 








SELECTROL® 
Automatic Checkweighers 


Products are weighed, classified and sorted 
into separate weight groups—without in- 
terrupting production flow. 
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THE EXACT WEIGHT SCALE CO. 
915 W. FIFTH AVE., COLUMBUS 8, OHIO 


In Canada: 5 Six Points Road, Toronto 18, Ont. 





Sales and Service Coast fo Coast 








Ham and bacon now marketed by Ed 
Auge Packing Company look and sell 
better than ever before. John Keene, 
president and general manager of Ed 
Auge, reports that Neo-CEBITATE in 
the curing formula helps make the 
difference. 


This Texas packer takes advantage 
of the much higher levels of NEo- 
CEBITATE—up to 87% oz. per 100 
gallons of pickle—now permitted by 
the M.I.D. By increasing the amount 
of Neo-CesiraTE formerly approved, 
better initial cure color and greater 
protection against color fade are ob- 
tained. As a result, NEo-CEBITATE 
pays off for Ed Auge on three counts: 

1. Better color creates greater sales 
appeal. 

2. Increased color stability at point 
of sale reduces product returns to a 
minimum. Ngo-CEBITATE more than 
64 





Longer lasting color, greater sales appeal, and fewer returns are key reasons why Ed Auge 
Packing Company, San Antonio, Texas, uses high levels of NEO-CEBITATE in cured meals, 


Texas Packer Improves Color Stability of Ham 
and Bacon with High Levels of Neo-Cepitate 


pays for itself on this count alone. 


3. Consumer loyalty to the packer’s 
products is strengthened. Housewives 
find that Ed Auge’s products retain 
their appetizing color and flavor 
longer. 

Scores of other packers report simi- 
lar dollars-and-cents benefits by cur- 
ing ham and bacon with high levels 
of Neo-CesiraTE. Studies prove that 
color holding depends largely on the 
amount of NEo-CEBITATE remaining 
in the product after processing. The 
originally approved level provided 
only limited color stability. With the 


use of higher levels, however, the 
color of the finished product is sig- 
nificantly protected against fading. In 
fact, tests show that color stability is 
extended up to 600% in hams cured 
with high levels of NEo-CEBITATE. 


If you are considering Neo-Crsitatt 
for your cured meats, you will also be 
pleased to know that it is simple to 
use. It is easily adapted to your pres 
ent formulations and processing 
methods. 


Call in your Merck representative 
now for the complete story—or write 
us for descriptive literature. 


® NEO-CEBITATE is a registered trademark of Merck & Co., Inc 


y aN 


MERCK MERCK CHEMICAL DIVISION 


. MERCK & CO., INC. +» RAHWAY, NEW JERSEY 
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__NEW EQUIPMENT and Supplies 





Further information on equipment and supplies may be obtained by writing to manufacturer 
direct or writing The Provisioner, using key numbers and coupon below. 


PACKAGING MACHINE 
(NE 887): Marathon, di- 
vision of American Can 
Co., Menasha, Wis., has 
announced availability of 
a new and larger packag- 
ing machine for automatic 
cartoning (heat sealing) of 
vacuum-packed luncheon 
meats in “Advac” pack- 
ages. Built for tough pro- 


duction schedules, unit is 
bigger, faster, more dura- 
ble than previous models. 
It has increased heating 
areas, increased cool (seal 
setting) areas and varia- 
ble speeds of from 20 to 
50 cartons per minute. 
Any pouch styles or ma- 
terials can be handled. 


PRINTER-C ODER (NE 
904): Bell-Mark Corp., 
Newark, says its new 
printer-coder provides a 
sharp, permanent imprint 


for prepackaged meats. 
Adjustable mounting de- 
vice allows imprinter to be 
positioned in any desired 
location by moving it 


along mounting shaft. Unit 
is spring-mounted and 
friction-driven; roller has 
2-in. face width and 10-in. 
circumference. Special inks 
are available for imprints 
on all types of material. 


DRUM HANDLER (NE 
900): Termed “Drumo- 
bile,” barrel and drum 
handling unit lifts contain- 
ers vertically and carries 
loads up to 850 lbs. safely. 
Simple locking device is 


self-adjusting and fits 
seamless drums or drums 
with chimes; it can be re- 
leased only when _ load 
rests on floor. Self-balanc- 
ing, no-tilting features in 
raising, moving and plac- 
ing containers prevent 
spilling and loss of con- 
tents, says Charles K. 
Ernst, Inc., Buffalo, N.Y., 
the manufacturer. 


OVERHEAD DOOR OP- 
ERATOR (NE 867): Auto- 
matic overhead door op- 
erating device, designed 
for garage and warehous- 
ing needs of meat packing 
industry, provides lifting 
force of 250 lbs., sufficient 
to operate oversize garage 
doors up to 10 ft. high x 20 
ft. wide. Unit unlocks and 





Use this coupon in writing for further information on New 
Equipment. Address The National Provisioner 15 W. Huron St; 
Chicago 10, Ill, giving key numbers only (4-30-60). 


Key Numbers 


Company 


Address 
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CARCASS LOWERING DEVICE (NE 913): “Hy- 
dro-Dropper” decline conveyor achieves economy 
of a friction-type brake rail and will handle heavi- 


or retarding force is supplied by self-contained 
hydraulic system which can be adjusted instantly 
by means of control valve that allows any desired 
lowering speed. Supplied with sloping track, track 
hangers, steel frame, chain with side-fingers, 
sprockets and hydraulic system, unit is ready for 
installation by simple bolting to existing high and 
low track supports. No electrical or other power 
connections are needed, says manufacturer. 





est or lightest 
quarters 
of beef with 
uniform 
speed, accord- 
ing to LeFiell 
Company, 
San Francis- 
co, the manu- 
facturer. Ex- 
pensive mo- 
tors or reduc- 
tion gears are 
not required. 
Braking 








opens or closes and locks 
door at push of a single 
button, turning lights on 
or off at the same time. 
Either sectional or solid 
overhead doors can be 
handled. A 1/3-hp. motor 
provides extra _ torque 


tee 


. > 


needed to handle bulky 
doors. Built-in safety fea- 
ture stops door at slightest 
interference. Manufactur- 
er is Alliance Manufactur- 
ing Co., Alliance, O. 


NON-SLIP FLOOR (NE 
893): As an added safety 
feature, non-slip floor sur- 
face material of The Mon- 
roe Company, Inc., Cleve- 
land, is available in 
luminous yellow that 
glows in the dark. Material 
can be used over concrete, 


wood, steel or tile; it is 
impervious to oil and 
grease and resistant to 
gasoline, alcohol, fats and 
chemicals. Material also is 
available from company in 
red, gray and green. 


GRAVITY CONVEYOR 
(NE 890): Gravity convey- 
or that can be extended 
from less than 11 ft. up 
to 30 ft. in length has been 
developed by The Rapids- 
Standard Co., Inc., Grand 
Rapids, Mich. Mounted on 
5-in.-diameter casters to 


make it readily portable, 
unit is a “nesting” set of 
three 18-in. gravity wheel 
conveyor sections. Unit al- 
so is adjustable for height. 
Loading end can be raised 
from 34% to 41% in., with 
unloading end adjustable 
from 20% to 27% in. Each 
section has 2-in. pitch. 
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Federal Meat Inspection 
Granted to Eight Plants 


The Meat Inspection Division, 
U. S. Department of Agriculture, 
has granted inspection to eight 
plants. They are: 

Butler’s Quality Foods, 1516 Ap- 
ple st., Dallas 4, Tex.; Birds Eye 
division, General Foods Corp., 151 
Platt st., Albion, N. Y.; Rose Frost- 
ed Foods, 117 Callowhill st., Phila- 
delphia 23, Pa.; Medallion Provi- 
sions, Inc., 1933-1935 Reed st., Phila- 
delphia 46, Pa.; Prepared Foods Co., 
Box L, Route 30, Imperial, Pa.; 
Friendly Ice Cream Corp., 1855 
Boston rd., Wilbraham, Mass.; Mc- 


De Packing & Processing Co., Inc., 
Ledbetter dr. (R.F.D.), mail, P. O. 
Box 1367, Dallas, Tex., and Omega 
Food Products, Inc., 3 Donald st., 
Hartford, Conn. 

Meat inspection has been with- 
drawn from: Swift & Company, 
Lake Charles, La.; Wood County 
Packing Corp., Hart ave., mail, P. O. 
Box 268, Fostoria, O.; Sieck Packing 
Co., 3660 Placentia lane, mail, P. O. 
Box 307, Riverside, Cal.; Silver 
Skillet Food Products Co., 1820 N. 
Major ave., Chicago 39, IIll., and 
Petite Foods Corp., 612 Fenimore 
rd., Mamaroneck, N. Y. 

The MID also announced the fol- 
lowing changes in names of official 
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establishments: E. W. Kneip, Inc, 
of Iowa, Main and Missouri sts, 
Lamoni, Ia., instead of Lamonj 
Dressed Beef Corp.; Litvak Packing 
Co., 5900 York st., Denver 16, Colo, 
instead of Litvak Meat Co.; Dur- 
ham Meat Co. of Mountain Viev, 
160 Sunol st., San Jose, Cal., in- 
stead of H. Moffat Co., and Bacon 
Crisp Co., Inc., 24434 W. Warren 
ave., Dearborn, Mich., instead: of 
Bacon Crisp Co. 


Benson Cites Geography 
In Screwworm Eradication 


In a speech at the recent 83rd an- 
nual convention of the Texas and 
Southwestern Cattle Raisers Asso- 
ciation in Austin, Secretary of Ag- 
riculture Ezra T. Benson said the 
screwworm eradication methods 
used in the Southeast with dramatic 
success cannot be applied to the 
Southwest because the latter has 
no natural barriers to reinfestation 
as exist in Florida (ocean on three 
sides and cold weather on the 
fourth). 

“We welcome further discussion 
of the problem with members of the 
livestock industry and other inter- 
ested parties,” he added. 

During a panel discussion of 
screwworm eradication methods at 
the meeting, two members of the 
USDA Entomology Research Divi- 
sion—Drs. R. S. Sharman and R. C. 
Bushland—cited the need of further 
research for a Southwestern eradica- 
tion program. Methods which cut the 
cost of the Florida program are 
available for the Southwest. 

Interest in the screwworm eradi- 
cation project was crystallized in 
a resolution urging that Congress 
enable the USDA Entomology Re- 
search Division to continue its re- 
search to perfect a method for per- 
manent and complete eradication. A 
separate resolution urges USDA to 
develop a screwworm eradication 
program for the Southwest as quick- 
ly as possible. 

George M. Lewis, vice president 
of the American Meat Institute, 
Chicago, told cattlemen at the con- 
vention that although he could cite 
countless figures to emphasize Tex- 
as’ growing role in the beef-pro- 
ducing field, he felt it more impor- 
tant to stress that changes in cattle 
numbers don’t present the entire 
story. 

“Quality and productivity are sig- 
nificant as well,” he said. “Improved 


. breeding practices have produced 


the kind of beef—lighter beef—that 
consumers prefer... And quality 
is constantly improving with more 
emphasis being placed on the raising 
and marketing of younger animals.” 
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RECENT PATENTS 


The data listed below are 
only a brief review of recent 
patents pertinent to the read- 
ers and subscribers of this 
publication. 

Complete copies of these 
patents may be obtained by 
writing to the Editorial depart- 
ment, The National Provision- 
er, 15 W. Huron st., Chicago 
10, Ill., and remitting 50¢ for 
each copy desired. For orders 
received from outside the U.S. 
the cost will be $1.00 per copy. 











No. 2,930,077, SAUSAGE LINK- 
ING MACHINE, patented March 
29, 1960 by Lawrence P. Cross, Val- 
paraiso, Ind., assignor to Kartridg 
Pak Co., a corporation of Iowa. 

There are nine claims to this saus- 
age linking apparatus. The machine 

















is of the endless conveyor type, but 
there are two conveyors with par- 
alleling facing flights having spaced- 
apart bar members adapted to con- 
strict the filled casings. 


No. 2,929,098, APPARATUS FOR 


TREATING ARTICLES, patented 
March 22, 1960 by Luther G. Sim- 














jian, Greenwich, Conn., assignor to 
Reflectone Electronics, Inc., Stam- 


68 





ford, Conn., a corporation of the 
state of Connecticut. 

A closed-circuit liquid treating 
apparatus is disclosed for treating 
(as tenderizing) meats such as hams 
which have been rendered sub- 
stantially rigid. 


No. 2,926,089, METHOD OF 
TENDERING AND FLAVORING 
MEAT, patented February 23, 1960 
by Beverly E. Williams, Hillsbo- 
rough, Cal., assignor to Hodges Re- 
search and Development Company, 
New York, N. Y., a corporation of 
California. 

After rigor mortis has been com- 
pleted, the meat is introduced into 
an enclosed space and the tempera- 
ture of the meat is increased to ap- 
proximately 70 to 75° F. and main- 
tained at approximately 70 to 75° F. 
for approximately 36 hours. There 
is periodic introduction of Thamni- 
dium into the enclosed space during 
both the heating and holding periods. 
Then the temperature of the meat 
is reduced to approximately 33 to 
35° F., with periodic sterilizing of 
the atmosphere within the enclosed 
space during the cooling period; the 
relative humidity of the atmosphere 
within the enclosed space is main- 
tained at above approximately 90 
per cent during the ripening cycle. 

No. 2,929,724, SLICED FOOD 
PACKAGE, patented March 22, 
1960 by Daniel E. Farrell, Milwau- 
kee, assignor to Milprint, Inc., Mil- 





waukee, a corporation of Delaware. 

Slices of bacon are arranged on 
the paperboard container so that the 
assembled slices present a mass 
tapering in thickness toward op- 
posite edges of the panel. 


No. 2,930,704, DEHYDRO-PACK- 
AGING OF FRESH MEATS, pat- 
ented March 29, 1960 by Beverly E. 
Williams, La Grange Park, IIl., as- 
signor to Hodges Research and 
Development Company, New York, 
N. Y., a corporation of California. 

This method of packaging cuts of 
fresh meat comprises dehydrating 
the cut surfaces of the meat to 
depths of from approximately 1/8 
to 1/4 of an inch by passing a cold, 


dry, oxygen-free gas containing © 


principally nitrogen and from about 
1 to 5 per cent carbon monox- 
ide over the meat and then enclosing 
the cuts of meat in an air-tight and 
moisture-proof package whereby 














leaking of blood, juice and serum 
from the meat into the container js 
prevented. 


No. 2,930,703, MEAT CURING, 
patented March 29, 1960 by Robert 
H. Harper, Park Forest, IIL. assignor 
to Swift & Company, Chicago, a 
corporation of Illinois. 

A process for curing meat is dis. 














Lil 





closed which comprises contacting 
the meat with a small amount above 
about 0.5 part per million of extra- 
neous oxides of nitrogen thereby 
to cure the meat without causing an 
objectionable break-down of the 
heme of the meat. 


No. 2,929,100, FRANKFURTER 
CASING SIZING DEVICE, patented 
March 22, 1960 by Daniel D. Demar- 













est, Port Washington, N. Y., and 
William Karius, Mountainside, and 
Carl Berendt, Short Hills, N. Y,, 
assignors to Linker Machines, Inc, 
a Newark, N. J., firm. 

This device comprises an elong- 
ated horn mounted on a base and 
adapted for the feeding of material, 
a casing surrounding the horn and 
extending over one end thereof ina 
position to cause material which is 
fed through the horn to fill the cas- 
ing and cause it to move off the 
horn in the direction of feed, first 
casing sizing and guiding means in- 
cluding means pivotally mounted on 
the base in the vicinity of the end of 
the horn and_ resiliently _ biased 
against the casing as it is being 
filled, and second casing sizing and 
guiding means pivotally mounted on 
the base in the vicinity of the dis- 
charge of the first means and resili- 
ently biased against the filled casing. 


No. 2,929,099, HAMBURGER 
PRESS, patented March 22, 1960 by 
Clarence S. Glenny, Rockford, Il, 
assignor to The Washburn Company, 








Worcester, a corporation of Massa- 
chusetts. There are 10 claims to this 

patent for a utensil for rapidly form- | 
ing hamburger patties. eg 
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ENGELHORN’S SMOKE TREES WITH PATENTED RAPID 
CHANGE LEVER-LATCH DESIGN MAKE CHANGING STA- 
TIONS A ONE-MAN OPERATION 


These smoke trees utilize a simple action lever instead of 
nuts and bolts found on conventional smoke trees. In just 
a moment, one man can change the location of the stations 
without the use of tools. (see illustration above) 

Bring increased efficiency to your smoke house operation 
with RAPID CHANGE LEVER-LATCH Smoke Trees. . . yet re- 
duce the cost of unnecessary handling (see illustration right) 


For additional information and 
price list...write, wire, or phone 


THE Legelhorm DEVELOPMENT CORPORATION 


17 Avenue L., Newark 5, New Jersey 


Engelhor’ 4 


RAPID CHANGE 


LEVER-LATCH 
SMOKE TREES 











See the NEW 
RAPID CHANGE 
LEVER-LATCH 
Smoke Trees 
at NIMPA 
BOOTH 56 
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TRANSPORTATION 
REFRIGERATION PROBLEMS ? 





HERE’S THE ANSWER! 





DOLE Lhti0-Cl 


FOR UNDERFRAME OR NOSE MOUNT 





Completely electric . . . Powered by a heavy duty, light weight, 
engine-mounted generator . . . Same type of power as nighttime 
plug-in . . . Full capacity hermetic compressor. 


© Blower coil, Celd-Cel Holdover Truck Plates or Truk-Cel Eutectic 
Blowers can be used. 


@ Heat-Cel Automatic Hot Gas Defrost on low temperature blower 
coil systems. 

© Heating available for winter. 

© Auxiliary truck-mounted electric equipment (pumps, hoists, 
lights, etc.) operated from same power source. 


© Only standard electrical and refrigeration circuits used. 
DOLE REFRIGERATING COMPANY 
5946 NORTH PULASKI ROAD, CHICAGO 46, ILLINOIS 
103 PARK AVENUE, NEW YORK 17,N. Y. 
Dole Refrigerating Products Limited, Oakville, Ont., Canada 
ae Write for Engineering Catalog HE 


Manmum Retngerabon Ettrsency 


THE Glin 
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®e 
@ DOT BRANDS 





MEANS WE 


PUT THE 


nN 
°°.° TASTE its 


This Month, we introduce DOTTLEY'’s WHOLE 

HOG SAUSAGE SEASONINGS. DESIGNED TO ® 
MEET ALL REQUIREMENTS—HOT, REG- 

ULAR, AND MILD. BLENDED FROM WHITE 
PEPPER, DALMATION SAGE, and other 
APPETIZING SPICES TO FIT THE TASTE 

OF ROYALTY—OUR CHILDREN, OF 
COURSE. THIS CAN BE BLENDED WITH OR 
WITHOUT MONOSODIOUM OF GLU- 
TAMATE, WITH OR WITHOUT ANTI- 
OXDIDANT. MANUFACTURERS OF OTHER 
PRODUCTS, DOT-LAC NO. 1, 2 and 3 
PURE SODIUM OF CASEINATE, 
LATCO-ALBUMIN, SPRAY MILK, SOLIDS. 


BLENDERS OF NATURAL 
AND SOLUBLE SPICES 


DOTTLEY’S 
MERCHANDISE 


104 Pine Street, McGehee, Arkansas 


Telephones 8:30 A.M. to 4 P.M. 
CAnal 2-4057 or 2-4097 Days 
CAnal 2-4115 Nights 


LOOKING FOR 














PACKAGING MACHINERY 
AND SUPPLIES? 


Look FIRST in the PURCHASING GUIDE, the ‘YELLOW PAGES” 
of the Meat Industry... 








Catalog 23 pages of manufacturers’ 
Section K— | Product information 
Section— beginning page 89, every 
Classified known supplier of 180 separate 


items, over 2,300 listings 


Use the GUIDE regularly— 
for all your needs... 


The Purchasing GUIDE for the Meat Industry 
A NATIONAL | PROVISIONER PUBLICATION 
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YOU PICK THE 
WINNER 


.. EVERY TIME AND SCORE EXTRA PROFITS 
ON YOUR WIENER SALES WITH 


CUDAHY |:s;775 CASINGS 


When your wieners and franks wear Cudahy natural sheep and pork casings, they have a 
built-in preference that assures increased volume and profit. You give food store operators 
a better, more attractive product to sell, and. you give the consumer a tastier product that 
assures repeat sales. Use Cudahy twice-tested Natural Casings for improved wiener and frank 


sales...and an improved bank balance. 


4 Cudahy searches the world to bring you the finest selection of natural casings... 79 
different kinds of beef, pork and sheep casings from the four corners of the globe. 





THE CUDAHY PACKING COMPANY 


OMAHA, NEBRASKA 


Ask your Cudahy Casing man how new KEYNETS can give your fresh, smoked and dry sausage 
new “eye appeal" and “old-fashioned” taste appeal. New KEYNETS practically eliminate break- 
age — thereby reducing casing costs. 
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shipping 
perishables? 





call a SPECIALIST... 


RINGSBY REFRIGERATED 


RINGSBY SPECIALIZES in fast, safe transporta- 
tion for every type of perishable product. Modern refrig- 
erated units... with Constant Temperature Control... 
provide just-right temperatures a// the way—within one 
degree in any weather. 

DRIVER TECHNICIAN TEAMS are thoroughly 
trained in the individual handling requirements of a// 
perishables. All major terminals are linked by an exclu- 
sive high-speed voice communications network. Re- 
member—prompt, SPECIALIZED RINGSBY REFRIG- 
ERATED SERVICE in only a telephone call away! 























CONSTANT 
TEMPERATURE 
CONTROL 


RINGSBY REFRIGERATED TERMINALS 
CHICAGO « 7721 South State Street « TRiangle 4-4664 
DENVER SALT LAKE CITY 
1420 33rd Street 1800 South 2nd West 
AComa 2-1841 HUnter 4-4481 
KANSAS CITY, Mo. OMAHA 
429 Walnut 523 Jones Street 
GRand 1-7533 WEbster 0587 
LOS ANGELES— PORTLAND, Ore. 

Lynwood 721 Union Avenue S.E. 
3002 East Century Blvd. BElmont 2-5032 
NEvada 6-2594 SOUTH KEARNY, N. J. 
SAN FRANCISCO Route 1 and 25 
572 Seventh Street MArket 4-0677 
MArket 1-5887 


RINGSBY 


REFRIGERATED DIVISION 
General Offices: 
1420 33rd Street - DENVER, COLO. 


N 
LS) 











COME SEE US AT N. I. M. P. A. 





Newest developments in 
labels, boards, and cartons 





Inspiring bright new designs 
instill desire and confidence. 





Miller & Miller demonstrates 
effective, sales-wise packaging 





Packaging which speaks for 
you at the decisive moment 


- Atlantic City - 1960 NIMPA 


BOOTHS 65-66-67 — 
HOSPITALITY ROOMS 810&811 _ 








MILLER & MILLER INC 
SUBSIDIARY OF 
UNION BAG-CAMP PAPER CORP, 


POST OFFICE BOX B65. ATLANTA. GEORGIA 


) ware 


L 
\ TALK IT OVER WITH A MILLER & MILLER MAN 

















1960 Model ¢ ““FAMCO” 
AUTOMATIC SAUSAGE LINKER 


See Page H/Fa 


Visit Booth #19 
NIMPA 


LATEST IMPROVEMENTS 


Links Pepperoni, Polish Sausage as well as Pork Sausage & Wieners 
. Links sheep and hog casings from 16 mm to 40 mm... available 
with or without an automatic cut-off device . 


. adjusts ‘automatically 
to casing diameter. 


CAPACITY 
3 inch links & up in '/, inch in- 
crements 


FEATURES 
Now available in extra long links 


UP (16,000 links per hour rtd a lastell 
{ae Ibs. of Sausage per hour Simple to operate 
TO |2200 tbs. of Pepperoni per hour @ Saves 60% of your labor cost 


Write for details about a free trial in your sausage kitchen 


“FAMCO”’ automatic 


SAUSAGE LINKER MACHINE 
Division of — Gauge a Tool Cc. 


421 North Braddock Ave. ittsburgh 21, Penn., U.S.A: 
Phone: CHURCHILL 1.4810 
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Federal and most state regulations about humane slaughter 
become effective the first of July. If you aren’t prepared 
already, NOW is the time to start. Consult Koch, the firm 
that has pioneered in the installation of humane slaughter 
systems. 


Koch Stunning Equipment complies with all humane 
slaughtering laws, existing and proposed. A Koch installa- 
tion assures delivery of calm animals to the stunner, pro- 
vides effective restraint, and presents an unconscious ani- 
mal ready for sticking. 


Write for the new Koch publication, Humane Slaughter 
Equipment by Koch. Available without charge to meat 
packers. Ask for your copy today. The book explains the 
regulations and describes the equipment you will need for 
compliance. 
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KOCH Cash Knocker 


One of the simplest methods of compliance. 
Does not leave a hole in the hide. Does not 
penetrate brain. Delivers a knock-out blow 
with ease and precision. Can be used with 
most existing pens. One man can handle over 
100 animals an hour. Provides fast bleeding. 
Ask for a demonstration in your own plant. 


KOCH OFFERS A WIDE CHOICE OF HUMANE 
SLAUGHTERING EQUIPMENT 


a division of Koch Supplies Inc. 

2520 Holmes St., Kansas City 8, Mo., U.S.A. 
Telephone Victor 2-3788 TWX KC 225 
3300 items for the meat and food industries 
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Rath Union, Management 
Join Hands to Push Hams 


The Management Club of The 
Rath Packing Co., Waterloo, Ia., 
and Local 46, United Packinghouse 
Workers of America, vigorously con- 
ducted a joint pre-Easter program in 





CERTIFICATE OF appreciation is pre- 
sented to UPWA's Leo Guynn (left) 
by B. Larry Akers of the Rath firm. 


Waterloo to make the community 
more aware of the quality of Rath 
hams and the many skills and long 
experience of Rath men and women 
who process the hams. 

During the program, Rath person- 
nel wore colorful string tags featur- 
ing a Rath ham with a “spring bon- 
net” on it. The “spring bonnet” ham 
is prepared by adorning a hickory- 
smoked ham with a bonnet of fruit 
cocktail. 

Local 46 members and other Rath 
employes called on their neighbors 
to provide them with information on 
how to prepare such hams for Eas- 
ter. In addition, they emphasized 
that 829 men and women who pro- 
cess Rath hams have a total of 8,262 
years of experience on their jobs. 

A certificate of appreciation for 
the union’s support of the pre-Easter 
program was given to Local 46. 


‘Dutch’ Loaf Promotion Is 
Timed for Tulip Season 


The Sugardale Provision Co., Can- 
ton, O., has launched a dealer and 
consumer merchandising program 
under the title of “Dutch Treat” to 
promote the sale of its “Dutch” 
brand loaf, one of 23 luncheon meat 
items made by the firm. Emphasis 
has been placed on the European 
origin of the product’s recipe. The 
promotion is timed for the tulip sea- 
son from April 25 through May 7th. 

Store posters, adhesive case strips 
and dealer cooperative advertising 
mats for newspapers all follow the 
Dutch theme. The company’s sym- 
bol, “Hamlet,” is dressed in Dutch 
costume and is depicted in a Neth- 
erlands setting complete with wind- 
mill. The point-of-sale materials are 
printed in a Delft blue ink on white 
paper stock. 

Sugardale has conducted a series 
of events on the retail level to pro- 
mote loaf and sliced luncheon meat 
sales. The company sponsored a 
“Bologna Derby” campaign in Sep- 
tember and followed it with similar 
programs on _ gooseliver, smoked 
sausage and kelbassi. 


California Top State Last 


Year In Cash Farm Income 


Total cash receipts of California 
farmers in 1959, slightly in excess 
of $3,000,000,000, set a new record 
for the United States, State Direc- 
tor of Agriculture William E. Warne 
recently announced. No other state 
has reached the $3,000,000,000 mark. 

In setting the new record and re- 
taining its long-established position 
as America’s most important agri- 
cultural state, Director Warne said 
California producers exceeded Iowa’s 
total of $2,400,000,000 and third place 
Texas with $2,300,000,000. No other 
states were close to the nation’s top 
three in total farm receipts. 





.Reliable and IIT Study 


Meat-Type Pork Makeup 


Reliable Packing Co., Chicago 
pork packer, and the Illinois Insti- 
tute of Technology, also of Chicago, 
are studying the composition of pork 
from meat-type hogs. Aim of the 

























From 




















ARE THERE measurable differences 
between muscle content of pork 
chops? Mrs. Fe Baran seeks answer, 


joint study, according to John B 
Thompson, Reliable’s president and 
originator of the project, is to estab 
lish product standards for the leaner 


meat from meat-type animals. 
Under the supervision of 


E. Brinkman of the IIT home ec 
nomics department, the study has 
become the subject of the masters 
thesis of Mrs. Fe Baran, a graduate 
student. Her specific goal is to detet 
mine whether there are any meas 
urable differences between the mus 
cle content of pork chops from meat 
type hogs and pork chops of same 


weight from “old type” hogs. 


The study is being conducted 
jointly at the IIT home economies 


laboratory and at Reliable. 












































































































































CASHIN, INC. 








WEIGHING-WHILE-CONVEYING SLICED MEAT 








can SAVE you $50,000 a year 


...on each sliced bacon line, on labor cost and reduced 
giveaway! See how-in full color movies of Cashin in action... 


HOSPITALITY ROOMS 515-516-517-518 AMBASSADOR HOTEL, ATLANTIC CITY, N. J. 
NIMPA CONVENTION MAY 12-15, 1960 


®@ P.0O.BOX 1954, ALBANY,N.Y. @ F.M. TOBIN, president 
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From Staley’s—Profit-Making Tip for Meat oo h Sure Ways 
to Improve Sausage Production 


Sweetose—Staley’s Enzyme- 
Converted Corn Syrup— provides these 
important advantages in production 

of table-ready meats! 


1 Enhanced Flavor 


2 Richer, Longer-lasting 
Color 


3 Better Yield 
4 Improved Texture 
5, Extended Shelf Life 











6 Lower Sweetener Costs 








You get definite advantages in improved quality, 
increased production, bigger profits—when you use 
Sweetose, Staley’s enzyme-converted corn syrup, in 
your meat products. 

For bland, crystal-clear Sweetose assures accurate 
flavor control... never masks delicate spice and 
meat flavors. And because Sweetose is more than a 
sweetener...it produces a better yield... with 
firmer body and noticeably less shrinkage. Due to 
its excellent binding and fat-emulsifying properties, 
Sweetose helps give a smooth, even texture to all 
types of table-ready meats. And thanks to its unique 
moisture-retaining qualities, Sweetose extends shelf 
life. Gives meat products a wholesome, longer- 
lasting color with added appetite appeal. 

Great as they are, these are but a few of the many 
Sweetose advantages. Get the full story on how 
Sweetose and the Sweetose Automatic Liquid Han- 
dling System can give you improved product qual- 
ity, increased production and bigger profits—while 
saving you up to 96.7% on your sweetener handling 
costs. See your Staley Representative or write 
today to: 


ee age A. E. STALEY MFG. CO., DECATUR, ILL. 

“ 2 Branch Offices: Atlanta * Boston * Chicago * Cleveland « Kansas City 
se oa ® New York © Philadelphia * San Francisco « St. Louis 
The Original Enzyme-Converted Corn Syrup 
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ALL MEAT... output, exports, 








Post-Holiday Week Meat Production Larger 


Production of meat scored a substantial recovery in the first full 
week following the holiday period as volume of output for the week 
ended April 23 rose to 412,000,000 lbs. from 393,000,000 lbs. for the 
short holiday week. However, part of last week’s gain was attributable 
to a holdover of stock which normally would have been marketed on 
schedule. Federally inspected meat production last year was 402,000,000 
lbs. Estimated slaughter and meat production by classes appear below: 
BEEF PORK 
Week Number Pr (Exel. lard) 

M's Mil. Ibs. Number Production 
April 23, 335 200.3 1,370 188.9 


April 16, 1960 189.4 1,295 
April 25, 1959 200.8 1,295 


VEAL LAMB AND 

Week Number Production MUTTON 
M's Mil. Ibs. Number Production 
M‘s Mil. Ibs. 
April 96 89 10.3 245 12.0 
April 10.1 250 12.5 
April 25, 10.3 252 12.3 
1950-60 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 
Lambs, 369,561. 


1950-60 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
Lambs, 137,677. 





AVERAGE WEIGHT AND YIELD (LBS.) 
Week Ended CATTLE 


Live Dressed 
April 23, 1960 243 138 
April 16, 1960 243 140 
April 25, 1959 242 138 


SHEEP AND LARD PROD. 
Week Ended CALVES Per Mil. 


Dressed cwt. Ibs. 
April 23, 1960 116 4 —- 41.1 
April 16, 1960 112 _ 38.8 
April 25, 1959 116 14.0 44.6 








February Meat Imports Smallest In 23 Months 


Entry of 53,301,057 lbs. of foreign meat into the United States during 
February represented the smallest volume of such movement in almost 
two years. The next smaller volume was about 50,264,000 Ibs. in March 
1958. Of aggregate February 1960 meat imports, Australia shipped by far 
the largest amount—16,867,697 lbs. February meat imports were down 
moderately from last year’s imports of 62,851,119 Ibs. Australian ship- 
ments consisted of 12,519,331 Ibs. of beef and veal, presumably process- 
ing stock. Denmark shipped 3,510,271 Ibs. of canned pork. U. S. Meat 
imports by country of origin are listed below as follows: 


—Fresh meats and edible offal— —Cured meats— 
Beef, Veal L&M Pork Beef Pork 
Pounds Pounds Pounds Pounds Pounds 
Country of origin 
Argentina 261,775 
12,519,331 
1,034,163 


1,905,756 

4,377,273 

New Zealand 981,960 
Paraguay 49,714 
All others 12,000 


Totals—Feb. 1960 25,892,049 2,406,461 323,835 
Feb. 1959 26,799,668 1,729,252 5,691,512 11,723,126 782,355 


————Canned meats—_——_- Sausage General 
Beef Pork Misc’1. beef (treated) Misc’. Totals 
Pounds Pounds Pounds Pounds Pounds Pounds Pounds 
Country of origin 


Argentina ... 6,114,584 
Australia .... REA te oe as 16,867,697 


Brazil 233,226 
Canada 


Denmark 
Germany 
Holland 
Ireland 
Mexico 

New Zealand 
Paraguay 
Poland 
Uruguay 

All others ... 


Totals—Feb. 1960 6,619,217 11,307,423 53,301,057 
Feb. 1959 4,207,002 10,105,648 1,264,372 100,035 448,149 62,851,119 
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imports, stocks 


AMI PROVISION STOCKS 

Provision stocks, as reported to 
the American Meat Institute, totaled 
175,200,000 Ibs. on Apr. 16. This vol. 
ume was slightly below the 178,100,. 
000 Ibs. a year earlier. 

Stocks of lard and rendered pork 
fat totaled 46,300,000 lbs. for an 8 per 
cent rise from 50,200,000 lbs. in stock 
about a year earlier. 

The accompanying table shows 
stocks as percentages of holding; 
three weeks and a year earlier. 

Apr. 16 stocks as 
percentage of 


inventories on 
Mar. 26 Apr. 18 
960 1959 


HAMS: 
Cured, S.P.-D.C. 
Frozen for cure, 


PICNICS: 
Cured, S.P.-D.C. 
Frozen or cure, 
Total picnics 


BELLIES: 
D.S. 
for cure, 
S.P.-D.C. 
Frozen for cure, S.P.-D.C. 


OTHER CURED MEATS: 
Cured and in cure 
Frozen for cure 
Total other 


FAT BACKS: 
Cured D.S. 


FRESH FROZEN: 
Loins, spareribs, neckbones, 
trimmings, other—total . 122 


TOT. ALL PORK MEATS .. 105 
LARD & R.P.F. 0: 
PORK LIVERS 


CHICAGO LARD STOCKS 
Stocks of drummed lard in Chi- 
cago were reported in pounds by the 
Board of Trade as follows: 
April 22 


P. S. lard (a) 

P. S. lard (b) 50,000 
Dry rendered lard (a) 1,316,949 
Dry rendered lard (b) 1,107,213 
TOTAL LARD 7,733,475 
(a) Made since October 1, 1959. 

(b) Made previous to October 1, 1959. 


EAST COAST MEAT IMPORTS 

Arrival of foreign meat at New 
York, Boston and Philadelphia, a 
reported in pounds by the USDA: 


WEEK ENDED APRIL 16, 1960 


From Argentina—178,400 canned beef. Aus 
tralia—157,890 boneless beef and 463,129 bone 
less mutton. Brazil—31,080 canned beef. Ire 
land—630,730 boneless beef. Canada—67,0 
carcass beef and veal, and 45,187 miscel. 
meats. Denmark—219,786 canned pork. Ho: 
land—436,276 canned pork. W. Germany- 
canned pork. 


Meat Prices in Small Upswing 

Recovering partly from the pref 
vious week’s decline, meat prices for 
the week ended April 19 were some- 
what stronger, with the’ average 
wholesale price index rising to 961 
from 95.6 of the week before. The 
average wholesale primary market 
price index at 120.0 for the period 
declined .1 point more from its recent 
record high of 120.2. 
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7,733,415 


ORTS 


PROCESSED MEATS . . . SUPPLIES 





Meat Food Processing Volume In March Down From 
Same Month Last Year; Sausage Production Gains 


Processing of meat and meat food 
products, which for several months 
has averaged above the previous 
year, in March fell below volume for 
the same month of last year. How- 
ever, total volume of all products 
handled at 1,422,326,000 lbs. was only 


slightly below the 1,423,784,000 lbs. 
processed in March 1959. 

Sausage production provided one 
exception, which rose to 126,083,000 
Ibs. from 118,720,000 lbs. in March 
last year. The same trend, to a cer- 
tain extent, was reflected in meat 


loaves, head cheese, chili, etc., and to 
a moderate degree in processing of 
steaks, chops and roasts, volume of 
which rose to 47,467,000 lbs. in 
March from 42,786,000 Ibs. last year. 

In pork products, volume of sliced 
bacon at 79,429,000 lbs. was up from 
74,756,000 lbs. last year, while lard 
rendering declined to 163,533,000 
lbs. from 168,871,000 Ibs. last year. 








Placed in cure— 


Fresh finished 
To be dried or semi-dried 
Franks, wieners 
Other, ked 
Total sausage 
Loaf, head cheese, chili, jellied prod. 
Steaks, chops, roasts 
Meat extract 
Sliced bacon 
Sliced, other 
Hamburger 
Miscellaneous meat product 
Lard, rendered 
Lard, refined 
Oleo stock 
Edible tallow 
Compound containing animal fat ... 
Oleomargarine containing animal fat 
Canned product for civilian use 
and Dept. of Defense) 
Totals* 








MEAT AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER FEDERAL 
INSPECTION—FEBRUARY 28 THROUGH MARCH 26, 1960 COMPARED WITH 
CORRESPONDING PERIOD, MARCH 1 THROUGH MARCH 28, 1959. 

Feb. 28-Mar. 26 
1960 


13,628,000 
277,985,000 
132,000 


3,858,000 
196,623,000 


6,939,000 
22,228,000 
181,000 


22,010,000 
9,620,000 
47,059,000 
47,394,000 
126,083,000 
14,344,000 


12,318,000 


202,901,000 
1,422,326,000 1,423,784,000 
*These figures represent ‘“‘inspection pounds” 
inspected and recorded more than once due to having been subjected to more than one 
distinct processing treatment, such as curing first and then smoking, slicing. 


Mar. 1-28 12 Weeks 
1959 1960 


12 Weeks 
1959 


11,955,000 
280,199,000 
25,000 


37,977,000 34,791,000 
813,138,000 812,095,000 
746,000 144,000 


3,636,000 
215,094,000 


11,225,000 
583,411,000 


11,333,000 
584,671,000 
Viennas 

6,317,000 
28,634,000 

197,000 


20,879,000 
59,718,000 
730,000 


20,239,000 
527,000 
20,513,000 


8,981,000 
44,934,000 


70,178,000 
29,443,000 
143,156,000 


69,759,000 
29,079,000 
134,769,000 
134,687,000 
369,294,000 


Soups 


8,919,000 38,834,000 27,563, 000 


187,235,000 630,629,000 586,651,000 
4,377,401,000 4,255,183,000 


as some of the products may have been 








MEAT AND MEAT FOOD PRODUCTS 
CANNED UNDER FEDERAL NSPECTION, 
FEBRUARY 28—MARCH 26, 1960. 


Luncheon meat 
Canned hams 

Corned beef hash .... 
Chili con carne 


Franks, wieners 

68,175,000 in bri 

Deviled ham 

Other potted or deviled 
meat food products 

Tamales 

Sliced dried beef .... 

Chopped beef 

Meat stew all product) 

Spaghetti meat products 

Tongue other than 
pickled) 

Vinegar pickled 
products 

Bulk sausage 

Hamburger, roasted or 
corned beef, meat 
and gravy 


Loins and picnics ... 
All other meat with 
meat and/or meat 
by-products —20% 
or more 
Less than 20% ... 


Pounds of Finished Product— 
Consumer 
Slicing and Packages 
Institutional or Shelf 
Sizes Sizes 
(3 Ibs. (under 
or over) 3 Ibs.) 
11,983,000 
889,000 
4,693,000 
9,395,000 
4,350,000 


187,000 
893,000 


3,594,000 
2,881,000 
227,000 
756,000 
8,989,000 
9,324,000 


65,000 
1,271,000 


3,127,000 











DOMESTIC SAUSAGE wm 


Pork sausage, bulk, (cl. Ib.) 
in 1-Ib. roll 0 @37 
Pork saus., sheep cas., 


CHGO. WHOLESALE 


SMOKED MEATS 
Wednesday, April 27, 1960 








SAUSAGE CASINGS 


(Lel prices quoted to manu- 
facturers of sausage) 


in 1-lb. package 50 @55 
Franks, sheep casing, 

in 1-lb. package @69 
Bologna, ring, bulk .. @54 
Bologna, a.c., bulk ....35 @41 
Smoked liver, a.c., bulk 37 @45 
Polish sausage, 
Smoked liver, n.c., bulk 47 @53 
self-service pack. vevsse @72 
New Eng. lunch spec. 61 @66 
Olive loaf, bulk 
Blood and tongue, n.c. 47142 @56 
Blood, tongue, a.c. ...4544@54 
Pepper loaf, bulk ....4812@651% 
Pickle & Pimento loaf . .4342@53 
Bologna, a.c., sliced 

6, 7-oz. pack. doz. .....2.61@3.60 
New Eng. lunch spec., 

sliced, 6, 7-0z., doz. 3.93@4.92 

. -2.93@3.84 

P.L. sliced, 6-0z., doz. 3.55@4.80 
P&P loaf, sliced, 


Olive loaf, 
sliced, 6, 7-0z., doz. 
6, 7-0z., dozen ........ 2.78 @3.60 


DRY SAUSAGE 


(Sliced, 6-oz., Ib.) 
hog bungs 1.05@1.10 
65 @67 
89@91 
78@80 
98@1.00 

-1.10@1.12 
51 


Cervelat, 
Thuringer 
Farmer 


Salami, B.C. 

Salami, Genoa style 
Salami, cooked 
Pepperoni 

Sicilian 


Goteborg 
Mortadella 


Hams, to-be-cooked, 
14/16, wrapped 
Hams, fully cooked, 
14/16, wrapped 
Hams, to-be-cooked, 
16/18, wrapped 
Hams, fully cooked, 
16/18, wrapped 
Bacon, fancy, de-rind, 
8/10 lbs., wrapped 
Bacon, fancy sq. cut, seed- 
less, 10/12 lbs., wrapped . 39 
Bacon, No. 1, sliced 1-ib. heat 
seal, self-service pkg. 


SPICES 


(@asis Chicago, original bar- 
rels, bags, bales) 
Whole Ground 
Allspice, prime . 86 96 
resifted 
Chili pepper ee 
Chili powder 
Cloves, Zanzibar 
Ginger, Jamaica .. 48 
Mace, fancy Banda 3.50 
East Indies . ee 
—s flour, fancy 
No. . 
West indies nutmeg 
Paprika, American, 
Me. 2 wcccccccccce 
— Spanish, 


Cayenne pepper 
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Beef rounds: @er set) 
Clear, 29/35 mm. ....1.25@1.35 
Clear, 35/38 mm. ....1.25@1.25 
Clear, 35/40 mm. ....1.10@1.25 
Clear, 38/40 mm. ....1.25@1.35 
Clear, 44 mm./up ....2.10@2.25 
Not clear, 40 mm./dn. 75@ 85 
Not clear, 40mm./up 95@ 1.05 

Beef weasands: (Each) 
No. 1, 24 in./up 13@ 15 
No. 1, 22 in./up 16@ 18 


Beef middles: (er set) 
Ex. wide, 2% in./up ..3.60@3.85 
Spec. wide, 2%-2% in. 2.65@2.90 
Spec. med. 1%-2% in. .1.75@2.00 
Narrow, 1% in./dn. ..1.15@1.30 

Beef bung caps: (Each) 
Clear, 5 in./up 
Clear, 4%-5 inch .... 
Clear, 4-4% inch .... 
Clear, 344-4 inch .... 


Beef bladders, salted: 
7% inch/up, inflated . 
61%4-7% inch, inflated .. 12 
5%4-6% inch, inflated .. 12@ 14 

Pork casings: @er hank) 
29 mm./down ........4.45@5.00 
29/32 mm. ..........-4.35@5.00 
32/35 mm. .......0..-3-29@3.35 
35/38 mm. ..........2,.60@2.75 
38/42 mm. ..........2.35@2.50 

Hog bungs: (Each) 
Sew, 34 inch cut ..........62@64 
Export, 34 in. cut ........53@57 
Large prime, 34 in. ......42@45 
Med. prime, 34 in. ......29@32 
Small prime .............16@22 

Middles, cap off ..........70@75 

Hog skips .... «4 


16@ 19 
(Each) 
21 


16/18 mm. . 


CURING MATERIALS 


Nitrite of soda. in 400-lb. Cwr. 

bbls., del. or f.0.b. Chgo $11.9€ 
Pure refined gran. 

nitrate of soda .. 5.65 
Pure refined powdered ‘nitrate 

of soda 8. 
Salt, paper sacked, f.o.b. 

Chgo. gran. carlots, ton .. 30.50 
Rock salt in 100-lb. 

bags, f.o.b. whse., Chgo 28.50 
Sugar: 
Raw, 96 basis, f.o.b. N.Y. .. 6.15 
Refined standard cane 

gran., delv’d. Chgo. .... 9.25 
Packers curing sugar, 100- 

Ib. bags, f.o.b. Reserve, 

La., less 2% 
Dextrose, regular: 
Cerelose, (carlots, cwt.) .... 741 
Ex-warehouse, Chicago .... 7.56 


SEEDS AND HERBS 


(cl, Ib.) ss Ground 
Caraway seed 28 33 
Cominos seed ..... 

Mustard seed 

fancy .... 

yellow Amer. ..... 
Oregane 
Coriander, 

Morocco, Ne. 
Marjoram, French 
Sage, Dalmatian, 

No. 1 


eeeeeeee 


eeeeecee 











FRESH MEATS... Chicago and outside 





CHICAGO 


April 26, 1960 


CARCASS BEEF 
Steers, gen. range: (carlots, Ib.) 
-+e» none qtd. 
43 


Commercial cow .... 
Canner-cutter cow ... 


PRIMAL BEEF CUTS 


Prime: 
Rounds, all wts. -55 @56 
Tr. loins, 50/70 del) 90 @108 

- 38% @39n 
"37 @37% 

Ribs, 25/35 (cl) ....70 @72 
Briskets (cl) 30 @30% 
Navels, No. 1 13% @14% 
Flanks, rough No. 1 . 14% 

Choice: 
Hindatrs., 5/800 .... 5314 
Foreatrs., 5/800 36% 
Rounds, 70/90 Ibs. ..52 @53 
Tr. loins, 50/70 Icl. 75 @82 
Sq. chux, 70/90 ....3814@39n 
Armchux, 80/110 ...37 @37% 
Ribs, 25/30 (cl) -.60 @61 
Ribs, 30/35 (cl) -.60 @61 
Briskets (icl) 
Navels, No. 1 134% @14%4 
Flanks, rough No. 1 . 14% 

Good (all wts.): 


@39 

@53 

@30 

ibs @55 
Loins, trim’d. @68 


COW, BULL TENDERLOINS 


C&C grade, fresh (Job lots, ~ 
Cow, 3 Ibs./down 80@ 85 
Cow, 3/4 Ibs. +++  95@100 
Cow, 4/5 Ibs. - -102@107 
Cow, 5 Ibs./up . - -116@120 
116@120 


Bull, 5 Ibs./up 
CARCASS LAMB 

1., 

Prime, 30/45 Ibs. 

Prime, 45/55 Ibs. 

Prime, 55/65 Ibs. .... 

Choice, 30/45 Ibs. 

Choice, 45/55 Ibs. 


Choice, 55/65 Ibs. 
Good, all wts. 


BEEF PRODUCTS 


(Frozen, — Ib.) 
Tongues, No. 1, 100’s 
Tongues, No. 2, 100’s 
Hearts, regular 100’s . : 
Livers, regular, 35/50’s 
Livers, selected, 35/50’s 
Tripe, cooked, 100’s 
Tripe, scalded, 100’s .. 
Lips, unscalded, 100’s 
Lips, scalded, 100’s 
Melts ; 
Lungs 100’s 
Udders, 100’s 


FANCY MEATS 


Beef tongues, 
corned, No. 1 
corned, No. 2 

Veal breads, 6/12-oz. 
12-0z./up 


Calf tongues, 1-lb./dn. 


BEEF SAUS. MATERIALS 
FRESH 


Canner-cutter cow meat, db.) 
barrels 45% @46 
Bull meat, boneless, 

barrels 
Beef trimmings, 
75/85%, barrels . 344 @35 
Beef trimmings, 
85/90%, barrels 40 
Boneless chucks, 
barrels 
Beef cheek meat, 
trimmed, barrels ... 35n 
Beef head meat, bbls. 2916n 
Veal trimmings, 
-42 @43 


boneless, barrels ... 
VEAL SKIN-OFF 

(el., Ib.) 

Prime, carcass, 90/120 


47 @471% 


4514 @46 


Choice, carcass, 90/120 .... 
Choice, carcass, 120/150 . 
Good, carcass, 90/150 
Commercial, 90/190 

Utility, carcass, 90/190 .... 
Cull carcass, 60/125 29 


BEEF HAM SETS 


Insides, 12/up, Ib. ....54 @54% 
Outsides, 8/up, Ib. ....53 @53% 
Knuckles, 714/up, Ib. ..54 @54%4 


n-nominal, b-bid, a-asked 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
April 26 


FRESH BEEF (Carcass): 
STEER: 


Choice, 5-600 Ibs. ........ $45.00 @ 47, Hg 


Good, 6-700 Ibs. .......... 41.00@ 42.00 


cow: 


Commercial, all wts. .... 34.00@36.00 


Utility, all wts. 
Canner-cutter 
Bull, util. & com’l. 
FRESH CALF: 
Choice, 200 Ibs./down . 
Good, 200 lIbs./down 
LAMB (Carcass): 
Prime, 45-55 Ibs. 
Prime, 55-65 Ibs. 
Choice, 45-55 Ibs. 
Choice, 55-65 Ibs. 
Good, all wts. 
FRESH PORK: (Carcass) 


LOINS: 


10-12 Ibs. 
12-16 Ibs. 


PICNICS: 
4-8 


HAMS: 
12-16 
16-18 


78 


(Skin-eff) 
- 50.00@54.00 
- 48.00@52.00 


(Springs) 


(@acker style) 
135-175 Ibs. U.S. No. 1-3 None quoted 


39.00 @ 45.00 
39.00 @ 45.00 
39.00 @ 45.00 


(Smoked) 


San Francisco 
April 26 


No. Portland 
April 26 


$46.00 @ 47.00 
44.00 @ 46.00 
43.00 @ 45.00 
42.00 @ 43.00 


$45.00 @ 46.50 
44.50 @ 46.00 
44.00 @ 45.50 
43.00 @ 44.50 


35.00 @ 38.00 
31.00 @ 33.00 
29.00 @ 31.00 34.00 @ 36.00 
38.00 @ 40.00 39.00 @ 41.00 


(Skin-off) (Skin-off) 
None quoted 46.00 @54.00 
46.00 @52.00 44.00 @52.00 


(Springs) (Springs) 
43.00 @ 47.00 49.00 @51.00 
41.00 @ 43.00 None quoted 
43.00 @ 47.00 49.00 @51.00 
41.00 @ 43.00 None quoted 
40.00 @ 44.00 47.00 @ 49.00 

(Shipper style) (Shipper Style) 
None quoted 26.50 @ 28.00 


37.00 @39.00 
35.00 @ 37.00 


44.00 @ 48.00 43.00 @ 46.00 
43.00 @ 46.00 


43.00 @ 46.00 
(Smoked) 


30.00 @ 34.00 31.00 @35.00 


48.00 @53.00 
46.00 @51.00 


48.50 @55.00 
48.00 @53.00 





NEW YORK 


April 26, 1960 


CARCASS BEEF AND CUTS 


Prime steer: cl., Ib.) 
Carcass, 6/700 
Carcass, 7/800 
Carcass, 8/900 
Hinds., 6/700 
Hinds., 7/800 
Rounds, cut across, 
flank off 


Short loins, untrim. .. 
Short loins, trim 


Ribs 


Choice steer: 
Carcass, 6/700 
Carcass, 7/800 
Carcass, 8/900 
Hinds., 6/700 
Hinds., 7/800 
Rounds, cut across, 

flank off 

Rds., dia. bone, f.o. 
Short loins, untrim .. 
Short loins, trim. 
Flanks 
Ribs 


Briskets 


Good steer: 
Carcass, 5/600 
Carcass, 6/700 
Hinds., 6/700 
Hinds., 7/800 
Rounds, cut across, 
flank off 
Rds., dia. bone, 
Short loins, untrim. ..60 @63 
Short loins, trim. ....74 @77 


Ribs 
Arm chucks 


FANCY MEATS 
Qcl., Ib.) 
Veal breads, 6/12-oz. 
12-0z./up 
Beef livers, selected 
Beef kidneys 
Oxtails, %-lb., frozen .. 


VEAL SKIN-OFF 
(Carcass prices, Icl., lb.) 
Prime, 90/120 
Prime, 120/150 
Choice, 90/120 
Choice, 120/150 
Good, 90/120 
Good, 120/150 
Choice calf, all wts. ... 
Good calf, all wts. 


CARCASS LAMB 


Qel., Ib) 
Prime, 47 @50 
Prime, 
Prime, 
Choice, 
Choice, 
Choice, 55/65 
Good, 35/45 
Good, 45/55 
Good, 55/65 

(Carlots, 

Choice, 35/45 
Choice, 45/55 
Choice, 55/65 


CARCASS BEEF 


(Carlots, Ib.) 
Steer, choice, 6/700 .. 
Steer, choice, 7/800 
Steer, choice, 8/900 .... 
Steer, good, 5/700 
Steer, good, 6/700 
Steer, good, 7/800 





PHILA. FRESH MEATS 
April 26, 1960 
Prime steer: . Ib.) 


Rounds, flank off .... 
Loins, full, untr., ....68 
Loins, full, trim. 
Ribs, 7-bone 
Armchux, 5-bone 
Briskets, 5-bone 
Choice steer: 
Carcass, 5/700 
Carcass, 7/900 
Rounds, flank off .... 
Loins, full, untr., .... 
Loins, full, trim 
Ribs, 7-bone 
Armchux, 5-bone 
Briskets, 5-bone 
Good steer: 
Carcass, 5/700 
Carcass, 7/900 
Rounds, flank off .... 
Loins, full, untr., .... 
Loins, full, tri 
Ribs, 7-bone 
Armchux, 5-bone .... 
Briskets, 5-bone 
COW CARCASS: 
Comm’. 500/700 
Utility 350/700 
Can-cut 350/700 
VEAL CARC: 


35/45 Ibs. 
45/55 Ibs. 
55/65 Ibs. 


CHGO. PORK SAUSAGF 
MATERIAL—FRESH 


Pork trimmings: (Job lots) 
40% lean, barrels ...17 @17% 
50% lean, barrels ... 19 
80% lean, barrels ... 34 
95% lean, barrels ... 40 

Pork head meat 30 

Pork cheek meat 
trimmed, barrels .... 35 

Pork cheek meat, 
untrimmed 32 


Phila., N. Y. Fresh Pork 
PHILADELPHIA: (local, Icl. lb) 
Reg. loins, +++-42 @45 

Reg. loins, “sts 
Boston Butts, 4/8 .... 

Spareribs, sheet 
Hams, sknd. 10/12 .... 
Hams, sknd. 12/14 .... 
Picnics, S.S. 4/6 
Picnics, S.S. 6/8 
Bellies, 10/14 

NEW YORK: 
Reg. loins, 8/12 
Reg. loins, 12/16 
Hams, sknd., 12/16 .. 
Boston Butts, 4/8 .... 
Regular picnics, 4/8 .. 
Spareribs, 3/down .... 


CHGO. FRESH PORK 
PORK PRODUCTS 


April 26, 1960 
Hams, skinned, 10/12 ... 
Hams, skinned, 12/14 ... 
Hams, skinned, 14/16 ... 
Picnics, 4/6 lbs. ...... 
Picnics, 6/8 Ibs. 
Pork loins, boneless . 
Shoulders, 16/dn. 

(Job lots, Ib.) 
Pork livers 
Tenderloins, fresh, 10’s 
Neck bones, bbls. 
Feet, s.c., bbls. 


OMAHA, DENVER MEATS 


Carcass carlots, cwt.) 
Omaha, April 27, 1960 
Choice steer, 6/700 ..$ 4 
Choice steer, 7/800 .. 
Good steer, 6/800 ... 
Choice heifer, 5/700 .. 
Good heifer, 5/700 
Cow, C-C & util. 

Lamb, ch. & pr. 45/55 41. 75@4218 
Lamb, ch. & pr. 55/65 39.35 
Denver, April 27, 1960 
Choice steer, 6/700 .. 42. eee 

Choice steer, 7/800 .. 
Choice steer, 8/900 .. 
Choice steer, 9/100 .. 
Choice heifer, 6/700 .. 
Good heifer, 5/800 .. 39.00@39.5 
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1960 
42.75 @ 43.00 
42.00@ 











PORK AND LARD ... Chicago and outside 


















CHICAGO PROVISION MARKETS 
From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, April 27, 1960) 


SKINNED HAMS 
F.F.A or fresh Frozen 
ME, che ccs WIG. AOS 5 Sc 43 
ae gery 43 
Bras. « BOON) eo ccinh ewan 41 
, | rer gp SNA 391% 
3714 @381%4 ... 18/20 ..374%,@38% 
37% @38lon ... 20/22 .374%2 @38%n 
37% @38\4n ... 22/24 .37%2 @38%n 
37% @381on . 24/26 .37142 @38len 
da 5 dnd ae 4s | er 36n 
Blea ..... 25/up, 2s in..... 344on 


PICNICS 

F.F.A. or fresh Frozen 
2334@24_....... 4/6 . .2334 2 - 
BC aaiss cones 4 EE 

Bs Gictire t's «oe DELP vance aet . 
Se a Ee Se ey 22n 
Ma.....f.f.a. 8/up 2’s in ..... 21 
20% @21%..fresh 8/up 2’s in .n.q. 





FRESH PORK CUTS 


Job Lot Car Lot 
37% @38.. Loins, 12/dn ........ 37 
- PAS eo Sy ee 36 
eas oS ee lf re 32 
bh eB ee 29 
Butts, 4/8 ........ 271% 

: Butts, MGR & sia sis asa 27n 

Butts, G/up ........ 27n 

Ribs, 3/dn ........ 3712 

Sp NACE t50.u:6'0-0b nition 29 
ae eee 22 





BELLIES 
F.F.A. or fresh Frozen 
BE. Scicanedvade Er. és des ud 28n 
pe ERA 4h eee eee 29 
MT Sy 40 Sloe BPS INE Pe 2814 
28 12/1 28 





FAT BACKS 
Frozen or fresh 

















OTHER CELLAR CUTS 


Frozen or fresh Cured 
MOE vedas Sq. Jowls, boxed ...n.q. 
Minates ce Jowl Butts, loose ...10n 
Dee Jowl Butts, boxed ..n.q. 





LARD FUTURES PRICES 


(Drum contract basis) 
FRIDAY, APRIL 22, 1960 


Open High Low Close 

May 9.32 9.35 9.32 9.32b 
July 9.70 9.70 9.67 9.70b 
Sept. 9.97 10.00 9.95 9.97b 
Oct. 10.05 10.07 10.02 10.07 
Nov. 10.10n 

Sales: 1,440, 000 he 

Open interest at close, Thurs., 


Apr. 21: May, 154; July, 186; Sept., 


272; Oct., 


78; and Nov., 28 lots. 


MONDAY, APRIL 28, 1960 


May 9.32 9.32 9.15 9.20 
July 9.70 9.70 9.57 9.57 
Sept. 9.92 10.02 10.00 9.95a 
Oct. 10.00 10.00 10.00 10.00b 
Nov. 10.10 10.10 10.02 10.02b 


Sales: 4,160,000 Ibs. 


Open interest 


at close, Fri., Apr. 


22: May, 150; July, 182; Sept., 271; 
Oct., 84; and Nov., 28 lots. 
TUESDAY, APRIL 26, 1960 
May 9.20 9.30 9.15 9.20 
July 9.60 9.70 9.55 9.60 
Sept. 9.97 10.07 9.97 10.00a 
Oct. 10.02 10.02 10.00 10.00b 
Nov. 10.02 10.05 10.02 10.05a 
Sales: 2,280,000 Ibs. 
Open interest at close, Mon., 


Apr. 25: May, 117; July, 186; Sept., 


277; Oct., 


85; and Nov., 32 lots. 


WEDNESDAY, APRIL 27, 1960 


May 9.20 9.30 9.20 9.30a 
July 9.60 9.65 9.60 9.65b 
Sept. 9.97 10.05 9.97 10.05 

Oct. 10.02 10.07 10.02 10.07b 
Nov. 10.10 10.10 10.10 10.12» 


Sales: 2,280,000 Ibs. 


Open 


287; Oct., 


interest at close, 
Apr. 26: May, 106; July, 189; Sept., 
88; and Nov., 36 lots. 


Tues., 


THURSDAY, APRIL 28, 1960 


May 9.25 9.39 9.22 9.30b 
July 962 9.70 9.62 9.70 
Sept. 10.07 10.10 10.05 10.07 
Oct. 10.10 10.15 10.10 10.15 
Nov. 10.15 10.15 10.15 10.15 
Sales: 2,400,000 Ibs. 

Open interest at close, Wed., 


Apr. 27; May, 104; July, 188; Sept., 


304; Oct., 91; 


and Nov., 30 lots. 


LARD FUTURES PRICES 


(Loose contract basis) 
FRIDAY, APRIL 22, 1960 


Open High Low Close 
July wee oes easy 8.50n 
Sept. 8.75n 
Sales: none. 


Open interest at close, Thurs., 


Apr. 21: July, 2; and Sept., 64 lots. 


MONDAY, APRIL 28, 1960 


July 8.50n 
Sept. 8.75n 
Sales: none. 


Open interest at close, Fri., Apr. 


22: July, 2; and Sept., 64 lots. 


TUESDAY, APRIL 26, 1960 


July 8.50n 
Sept. 8.75n 
Sales: none. 
Open interest at close, Mon., 
Apr. 25: July, 2; and Sept., 64 lots. 


WEDNESDAY, APRIL 27, 1960 


July 8.50n 
Sept. 8.75n 
Sales: none. 
Open interest at close, Tues., 


Apr. 26: July, 2; and Sept., 64 lots. 


THURSDAY, APRIL 28, 1960 


July 8.50n 
Sept. 8.75n 
Sales: none. 
Open interest at close, Wed., 


Apr. 27: July, 2; and Sept, 64 lots. 


DOG FOOD OUTPUT 


Canned food and canned 
or fresh frozen food com- 
ponents for dogs, cats and 
like animals, prepared un- 
der government inspection 
and certification in week 
ended April 2 totaled 4,- 


692,564 Ibs. 
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DIP IN LEAN PORK; WIDE MINUS MARGINS 

(Chicago costs, credits and realizations for Monday and Tuesday) 

Sharp markdowns on the more important cuts of 
pork were largely responsible for the sweeping setbacks 
in cutout margins this week. The substantially lower 
live market was not enough to match the decline in 
pork. Margins on light hogs were at their broadest 
minus positions of the spring season. 





—180-220 Ibs.— 220-240 lbs.— — 240-270 lbs.— 
Value Value Value 
ots EN on si 
per percwt. per percwt. per per cwt. 
ewt. fin. ewt. fin. ewt. fin. 
alive yield alive yield alive yield 
BOO GD. pieces ia cicce $11.35 $16.33 $10.89 $15.30 $10.36 $14.60 
Vat outs, lavd@>)........ 4.65 6.67 4.67 6.62 4.10 5.68 
Ribs, trimms., etc. 1.96 2.82 1.81 2.55 1.65 2.31 
Cost of hogs. ......... 16.27 16.29 16.00 
Condemnation loss .... .08 .08 .08 
Handling, overhead 2.31 2.10 1.89 
TOTAL COST ........ 18.66 26.84 18.47 26.01 17.97 25.13 
TOTAL VALUE ....... 17.96 25.82 17.37 24.47 16.11 22.59 
Cutting margin ..... —.70 —1.02 —1.10 —154 —186 —2.54 
Margin last week —52 —.73 — 81 —1.14 —166 —2.32 











PACIFIC COAST WHOLESALE LARD PRICES 


Los Angeles San Francisco No. Portland 

April 26 April 26 April 26 

1-Ib. cartons ..........-. 14.00 @ 16.00 16.00 @ 17.00 13.00 @ 15.50 
50-Ib. cartons & cans ... 13.00@15.00 15.00 @ 16.00 None quoted 
. | Ra eres 11.50@12.75 14.00 @ 15.00 10.00 @ 14.00 





PACKERS’ WHOLESALE 
LARD PRICES 


Wednesday, April 27, 1960 
Refined lard, drums, f.o.b. 


CHICARO sone cc cccdasccces $12.00 
Refined lard, 50-lb fiber 

cubes, f.o.b. Chicago 12.50 
Kettle rendered, 50-lb tins, 

f.o.b. Chicago ..........-. 13.50 
Leaf, kettle rendered, 

drums, f.o.b. Chicago . 13.00 
Lard flake@ ...0:ccccccccves 12.75 
Neutral, drums, f.o.b. 

CHICAZO ....cccrcccccevere 14.00 
Standard shortening, 

N. & S. del) ...ccccceees 17.25 
Hydrogenated shortening, 

North & South, drums ... 17.50 


WEEK’S LARD PRICES 


P.S. or Dry Ref. in 

D.R. rend. 50-lb. 

cash loose tins 

tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 

Apr. 22 ... 9.20n me? sy 11.00n 

Apr. 25 ... 9.15n 25 10.75n 

Apr. 26 ... 9.15n 213 10.62n 

Apr. 27 ... 9.25n 8.25 10.62n 

Apr. 28 ... 9.25n 8.25 10.62n 

Note: add Yc bs all prices end- 

ing in 2 or 7. 

n-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 
The hog-corn ratio based 

on barrows and gilts at 
Chicago for the week end- 
ed Apr. 23, 1960 was 13.4, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 13.5 ratio for the pre- 
ceding week and 12.6 a 
year ago. These _ ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.121, $1.308 and 
$1.290 per bu. during the 
three periods, respectively. 


VEGETABLE OILS 


Wednesday, April 27, 1960 
Crude cottonseed oil, f.o.b. 


WORE. ssacecenessces 10 

Southeast: occ. esccs 10'%a 

SUE 2 sccck sawn vee 73%4@ 9¥n 
Corn oil in tanks, 

CO WO ile sk 56 <a 125% 
Soybean oil, 

f.o.b. Decatur ...... 7% 
Coconut oil, f.o.b. 

Pacific Coast ....... 144%4n 
Peanut oil, 

£.0.B. wiille). 2000.52: 15% 
Cottonseed foots: 

Midwest, West Coast 1% 

Bast .ccccccccccvccce 1% 
Soybean foots, midwest 1% 


OLEOMARGARINE 


Wednesday, April 27, 1960 
White domestic vegetable, 


pe a 22% 
Yellow quarters, 

30-lb. cartons ...... dcsens 24% 
Milk churned pastry, 

750-Ib. lots, 30’s ........ 234% 
Water churned pastry, 

750-Ib. lots, 30’s ........ 22% 
Bakers, steel drums, tons .. 16% 

OLEO OILS 

Prime oleo stearine, 

|! arrerre reer ee mn 


Extra oleo oil (drums) . 
Prime oleo oil (drums) “une 


Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 

Apr. 22—May, 11.90; July, 1201- 
00; Sept., 11.83; Oct., 11.70; Dec., 
11.63b-66a; Mar., 11.67b-72a; May, 
11.67b; and July, 11.60b. 

Apr. 25—May, 11.90; July, 11.99; 
Sept., 11.82; Oct., 11.68; Dec., 11.63- 
62; Mar., 11.66b-70a; May, 11.70b- 
72a; and July, 11.65b. 

Apr. 26—May, 11.85-84; July, 
11.96-97; Sept., 11.80; Oct., 11.66b- 
68a; Dec., 11.60; Mar., 11.65b-70a; 
May, 11.70-69; and July, 11.66b- 
75a. 


Apr. 27—May, 11.93; July, 12.13; 
Sept., 11.95; Oct., 11.78; Dec., 
11.72; Mar., 11.78-77; May, 11.80b; 
and July, 11.70b. 

Apr. 28—May, 12.08; July 12.20- 
21; Sept., 12.02; Oct., 11.82-84; Dec., 
11.77; Mar., 11.80; May, 11.83b-90a; 
and July, 11.75 b. 
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BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


(F.O.B. Chicago, unless otherwise indicated) 
Wednesday, April 27, 1960 


BLOOD 

Unground, per unit of 

ammonia, 5.00n 

DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 

Low test 

Med. test 

High test 


PACKINGHOUSE FEEDS 


5.50n 
5.25n 
5.00n 


Carlots, ton 
50% meat, bone scraps, bagged $75.00@ 82.50 
72.50@ 75.00 
75.00@ 85.00 


50% meat, bone scraps, bulk .. 
60% digester, tankage, bagged .. 
60% digester, tankage, bulk .. 
80% blood meal, bagged 
Steam bone meal, 50-lb. bags 
(specially prepared) 
60% steam bone meal, bagged .. 
FERTILIZER MATERIALS 
Feather tankage, ground, 
per unit ammonia (85% prot.) 
Hoof meal, per unit of ammonia 
DRY RENDERED TANKAGE 
Low test, per unit prot. 
Medium test, per unit prot. ... 
High test, per unit prot. 


GELATINE AND GLUE STOCKS 
Bone stock, (gelatine), ton ... 
Cattle jaws, feet (non-gel), ton .. 1.50@ 
Trim bone, ton 3. 
Pigskins (gelatine), 
Pigskins (rendering) piece 


ANIMAL HAIR 

Winter coil, dried, 

c.a.f. mideast, ton 
Winter coil, dried, midwest, ton 55.00 
Cattle switches, piece 3% 
Summer processed (Apr.-Oct.) 

gray, lb. 5 6 
*Del. midwest, tdel. east, n—nom., a—asked. 





TALLOWS and GREASES 





Wednesday, April 27, 1960 








Only a moderate volume of trading 
took place late last week in the in- 
edible tallow and grease market, 
with movement at steady to frac- 
tionally lower price levels. Choice 
white grease, all hog, sold at 6.95, 
c.a.f. New York. It was also report- 
ed that some choice white grease, 
all hog, sold at 6%¢, c.a.f. New York, 
and the stock was out of the Mid- 
east. Choice white grease, all hog, 
traded at 6¢, bleachable fancy tallow 
at 534¢ and prime tallow at 5444, all 
c.a.f. Chicago. 

Bleachable fancy tallow met buy- 
ing interest at 644@636¢, c.af. New 
York, and at 64%@614¢, c.a.f. Avon- 
dale, La. Special tallow was bid at 6¢ 
and yeliow grease at 5%¢, delivered 
New York. Edible tallow sold at 
734¢, f.0.b. Denver and the same 
material was available at 734¢, f.o.b. 
River points and at 83¢, c.a.f. Chi- 
cago. Buyers were not very active. 
Choice white grease, not all-hog, was 
offered at 5%¢, c.a.f. Chicago. 


Some easiness was still prevalent 
in the market at the start of the new 
week. Bleachable fancy tallow sold 
at 534¢, special tallow and B-white 
grease at 514¢, yellow grease early 
at 544@5%¢ and later at 5@5%¢, all 
c.a.f. Chicago. Choice white grease, 
all hog, was bid at 65¢, c.a.f. East, 
and it was offered at 634¢. Bleach. 
able fancy tallow was bid at 6@6%, 
also East, and price depended on 
quality of stock. Bleachable fancy 
tallow was bid at 55%¢, c.a.f. Chicago, 
but it was held 4%¢ higher. Edible 
tallow sold at 8%¢ and later at § 
c.a.f. Chicago. Edible tallow was al- 
so offered at 75¢¢, f.o.b. River. Spe- 
cial tallow was bid at 5%¢ and yel- 
low grease at 534¢, c.af. East. 

Choice white grease, all hog, trad- 
ed at 634¢, c.a.f. New York and that 
price was bid on additional tanks. 
Sellers asked ¢ higher. Bleach- 
able fancy tallow met buying in- 
quiry at 6@6%¢, New York, and the 
outside price was for high titre stock. 
Bleachable fancy tallow was also bid 
at 55%¢, c.af. Chicago, and reports 
were that some was available at 5%4¢. 
Edible tallow was bid at 8¢, caf. 





ee « contact 


your local DARLING Representative, or phone 


There’s a 


DARLING & COMPANY 


Truck ... as near 
as your phone 


@ YArds 7-3000 
4201 S. Ashland Ave. 
CHICAGO 


Fillmore 0655 
P.O. Box 5, Station “A” 
BUFFALO 


WaArwick 8-7400 





P.O. Box 329, Main P.O., Dearborn, Mich. 


DETROIT 


collect to the DARLING & COMPANY plant nearest you. 
DARLING’s fast, convenient, pick-up service can save 
you money and space, and help keep your premises 


ONtario 1-9000 
P.O. Box 2218, Brooklyn Station 
CLEVELAND 


VAlley 1-2726 


Lockland Station 
CINCINNATI 


Waucoma 500 
P.O. Box 500 
ALPHA, IOWA 


Elgin 2-4600 
P.O. Box 97 
CHATHAM, ONTARIO, CANADA 


. or your local 


) DAR LING & COMPANY | 


Representative 


clean. 


And remember—if 78 years’ experience in serving 
the meat industry can help you solve a problem of any 
kind, we’d like to help you . . . at no cost. 


“BUYING and Processing 
Animal By-Products 
for Industry” 


SERVICE 
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Chicago, but it was held fractionally 
higher. Bleachable fancy tallow was 
sought at 6¢, c.a.f. Avondale. Special 
tallow was bid at 5%¢ and yellow 
grease at 534¢, delivered New York. 
Buying interest was also apparent 
on yellow grease at 5¢, c.a.f. Chicago, 
and some indications of %¢ higher 
were reported on the low acid stock. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 754¢, f.0.b. Riv- 
er, and 8¢, Chicago basis; original 
fancy tallow, 6¢; bleachable fancy 
tallow, 534¢; prime tallow, 514¢; spe- 


cial tallow, 54¢; No. 1 tallow, 5@ 


g, trad- 
and that 
1 tanks, 


5¥¢: and No. 2 tallow, 44¢. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
5%4¢; B-white grease, 54%4¢; yellow 
grease, 5@54¢; and house grease 
was quoted at 434¢. 


EASTERN BY-PRODUCTS 

New York, April 27, 1960 

Dried blood was quoted today at 

$4.50 per unit of ammonia. Low test 

wet rendered tankage was listed at 

$4.50 per unit of ammonia and dry 

rendered tankage was priced at 
$1.25 per protein unit. 


AFMA Picks Boyd To Direct 
Feed Control And Nutrition 


Lee H. Boyd will become the new 
director of feed control and nutrition 
of American Feed Manufacturers 
Association, effective June 1, 1960. 


@ The announcement was made by 


W. E. Glennon, AFMA president. 
Glennon said, “We are very pleased 
Mr. Boyd is joining AFMA, and 
know he will be a most valuable 
contribution to our staff functions 
and to the welfare of the industry.” 

Boyd will be responsible for co- 
ordinating the work of AFMA’s Nu- 
trition Council, Feed Control Rela- 
tions Committee, the Committee of 
Purchasing Agents and the Execu- 
tive Traffic Committee. In addition, 
he will maintain close contact with 
college and federal nutrition re- 
search scientists, state feed control 
officials, attend national scientific as- 
sociation meetings and assist in state 
legislative problems. 


EDIBLE OIL SHIPMENTS 

Shipments of shortening and edi- 
le oils, as reported to the Institute 
of Shortening and Edible Oils, to- 
taled 401,332,000 Ibs. in March. 
Of this volume, 176,287,000 Ibs., or 
3.9 per cent were shortening, and 
117,901,000 Ibs. or 29.3 per cent were 
salad or cooking oils. Shipments of 
Margarine oils and/or fats totaled 
107,144,000 Ibs., or 26.7 per cent of 
the total. Shipments in March, 1959 
amounted to 383,453,000 Ibs. 
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CHICAGO HIDES 


Wednesday, April 27, 1960 











BIG PACKER HIDES: An esti- 
mated 75,000 hides traded last week 
at steady to %4¢ lower prices. River 
heavy native steers sold at 14¢, while 
about 12,000 moved at 13%4¢, all 
April take-off. Heavy native cows 
traded at 16¢ for River production. 
St. Paul and Chicago production sold 
at 164%4¢. Light native cows, St. 
Paul’s of April take-off, sold at 19¢ 
and heavy averages moved at 20¢. 
Several thousand butt-brand steers 
sold %¢ lower at 12¢. Colorados sold 
at 111%¢ and River branded cows 
sold at 15¢. 

Trading was slow on Monday and 
Tuesday, with demand spotty. Bids 
on heavy native steers and branded 
cows were %¢ lower. Meanwhile, 
sellers were asking steady prices. 
Late Monday, March take-off Mil- 
waukee light native cows sold at 
1814¢ and early Tuesday, April take- 
off stock sold at 1834¢. 

On Wednesday, about 90,000 hides 
sold and mostly at %4¢ lower prices. 
River heavy native steers sold down 
to 13¢. Butt-brand steers sold lower 
at 11144¢ and Colorados at 11¢. Heavy 
native cows traded %4¢ lower at 15% 
@16¢, while River and Northern 
branded cows sold down to 1414¢. 
Northern light native cows sold at 
19¢ and River’s at 20¢. 

SMALL PACKER AND COUN- 
TRY HIDES: An easier undertone 
prevailed in Midwestern small pack- 
er hides as tanner demand ebbed. 
The 50/52-Ib. average allweights 
moved slowly at 1642@17¢, with 
some strictly plumps reaching 1744¢. 
The 60/62’s were nominal at 13@ 
13144¢. Country hides softened, with 
some 52-lb. locker-butchers moving 
from a nearby point at 13¢ f.o.b. 
Straight cars of 50/52-lb. average 
renderers were pegged at 114%4@12¢ 
nominal as were No. 3’s in straight 
cars at 10145@11¢. Good and choice 
Northern trimmed horsehides were 
quoted steady at 9.50@10.00. 

CALFSKINS AND KIPSKINS: 
Northern light calfskins last sold at 
5714¢. but this week were offered at 
60¢ by an _ independent packer. 
Northern heavy calf was steady at 
5614¢ on St. Paul production. A few 
Milwaukee’s moved at 55¢. River 
kips last sold at 45¢ and Southwest- 
erns last sold at 44¢. River over- 
weights last moved at 41¢, but this 
week were held at 42¢ and higher. 
Big packer regular slunks last sold 
at 1.85. Small packer allweight calf 
was at 43@45¢, while allweight 
kips were held up to 39¢, but were 
pegged mostly at 35@37¢. Country 
allweight calf was quoted at 28@30¢ 


nominal and allweight country kips 
at 24@26¢. 

SHEEPSKINS: The shearling mar- 
ket continued steady. Northern- 
River No. 1’s moved at 1.90@2.25, 
with Southwestern mouton types 
bringing 2.25@2.35. River No. 2’s 
were held at 1.60@1.65 and South- 
westerns at 1.70. No. 3’s were quoted 
at .65@.85. River fall clips were 
pegged at 2.65@2.85 and South- 
westerns at 3.00. Full wool dry pelts 
were nominally steady at .23. Last 
sales of Midwestern wool pelts 
ranged at 3.60@3.70. Genuine lamb 
pelts were quoted at 2.25@2.50 each 
for Southwesterns. Pickled skins 
were quoted at 9.50 on lambs and at 
11.00@11.50 on sheep. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Wednesday, 
Apr. 27, 1960 
Let. native steers ..22 @22%4n 
Hvy. nat. steers ...13 @13% 
Ex. ligt. nat. steers . 
Butt-brand. steers .. 
Colorado steers 


Cor. date 


Hvy. Texas steers ... 
Light Texas steers . 
Ex. lgt. Texas steers 
Heavy native cows .1514@16 
Light nat. cows ... @ 
Branded cows 
Native bulls 
Branded bulls 
Calfskins: 
Northerns, 10/15 Ibs. 
10 Ibs./down 
Kips, Northern native, 
15/25 Ibs. 45n 
SMALL PACKER HIDES 


STEERS AND COWS: 
60/62-lb. avg. 
50/52-Ib. avg. 16% @17n 


SMALL PACKER SKINS 


Calfskins, all wts. ..43 @45n 
Kipskins, all wts. ..35 @37n 


SHEEPSKINS 


Packer shearlings: 


18% @19n 


5644n 87a 
57%4n 90n 


6214n 


21 @22n 
25 @26n 


65 @67n 
36n 


Horsehides, untrim. $ 


Horsehides, trim. 9.50@10.00n 10.00@10.50n 


N. Y. HIDE FUTURES 
Friday, April 22, 1960 
.. 18.20b 18.60 17.97 
.. 18.05 18.40 17.80 
... 17.60 17.60 17.38 
.. 17.01b 17.01 17.01 
.. 16.75b 16.75 16.75 
86 lots. 
Monday, April 25, 1960 
.. 18.40 18.53 
.. 18.34 18.34 
<< See 17.77 
.. 17.00b 


18.60 -57 
18.35 -40 
17.80b- .95a 
17.20b- .40a 
16.75b-17.00a 


18.15 
17.70 
17.28 17.28 
88 lots. 
Tuesday, April 26, 1960 
.. 18.02 18.02 17.70 
«+ 22 17.59 17.40 
.. 16.90b 17.00 17.00 
.. 16.65b wiaec 
.. 16.25b 
56 lots. 
Wednesday, April 27, 1960 
.. 17.50b 17.72 17.45 
17.41 17.19 
16.90b-17.10a 
16.60b- .80a 
16.25b 


16.50 


46 lots. 


Thursday, April 28, 1960 
-» 17.70 18.00 17.56 17.95b-18.00a 
-- 17.40 17.65 17.30 17.60 
.. 16.90b 17.00 16.85 17.00b- .25a 
eee 16.70b-17.00a 
16.25b 
37 lots. 
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LIVESTOCK MARKETS ...Weekly Review 


We’re Headed For Trouble In Cattle Business 
If Build-up Continues, Says lowa Economist 


We are headed for trouble in the cattle business by 
1962 or 1963 if the current rate of build-up in beef con- 
tinues, farm economist Francis Kutish at Iowa State 
University declared recently. 

This is not, he said, a good time to start a beef cow 
herd or to expand present herds. Both actual values and 
the purchasing power of beef are certain to decline in 
the next few years, he added. 

The price decline will be the result of increased mar- 
ketings. Cattlemen added about 5,000,000 head to their 
herds last year. This brought the total number of cattle 
and calves in the nation to 101,500,000 head as of 
January 1. This was the first time the cattle count has 
pushed beyond the 100,000,000 mark. 

The more immediate outlook, Kutish said, is for 
increased market receipts of fed cattle in late spring and 
a resulting downturn in prices. But prices on fed cattle 
this summer and fall could easily be as good or better 
than last year—due to the let-up in the movement of 
cattle into feedlots. 


Group Plans To Import About 150,000 Aussie 
Lambs This Year; Would Land At San Francisco 


Plans are under way to import 150,000 lambs from 
Australia this year, the same interests who imported the 
previous lots, have reported. Five round trips are con- 
templated for the SS Delfino, this year, which will 
deliver its next load to San Francisco. Name of the ship 
is to be changed to SS Port of San Francisco. 

Corrals in which the lambs are to be confined after 
unloading from the vessel during quarantine are under 
construction and efforts are being made to lease nearby 
packinghouse facilities. Since considerable trouble was 
experienced with the previous shipments of lambs, stock 
of about eight months old or older will be selected for 
import henceforth. 


Livestock Health Inspection One Important 
Service Of USDA To Stockyards Patrons 

Health inspection of livestock at public stockyards is 
one of the protective services provided by the U.S. De- 
partment of Agriculture to help prevent the spread of 
diseases and to assure the safe and humane handling of 
animals across state lines. The service is now main- 
tained at 57 public stockyards located at major market- 
ing centers. 

Over a million head of livestock pass through these 
yards each week, offering inspectors an opportunity to 
keep a constant check on the health of a large cross 
section of the animal population. The federal service 
cooperates closely with state livestock sanitary author- 
ities in seeing that requirements relating to movement 
of livestock are made known to the shipper. 


TRUCKED-IN LIVESTOCK RECEIPTS 
Trucked-in receipts of livestock at 57 markets ir 
Feb. 1960-59 were reported by the USDA as follows: 


Number of head Per cent of total 
eb. Feb. 


Feb. Feb. 6 
1960 1959 1960 1959 
SEND. dip s.cciatignegines cause 1,300,255 1,136,114 94.2 93.1 
SON Nace e ica a sieceeas, 179,165 179,025 95.7 93.4 
ee ee Tey ETE 2,513,895 2,501,471 91.6 90.0 
Sheep and lambs ........ 635,147 627,151 73.0 71.7 
8Z 





LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
April 26 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 

















N.Y. Yds. Chicago Sioux City Omaha St. Paw | 
HOGS: 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 .... ————— _ $16.00-17.00 $15.25-16.75 
200-220. .... ————— 16.85-17.00 —————_ $16.50-17.00 16.50-16.75 
220-240 .... ———— 16.50-17.00 ————— 16.50-17.00 16.50-16,75 
U.S. No. 2: 
180-200 .... ———— 16.00-16.90 $15.50-16.50 —_ 
200-220 —_——- 16.65-16.90 16.25-16.50 16.25-16.50 
220-240 16.40-16.85 16.25-16.50 16.25-16.50 
240-270 .... 16.00-16.50 15.50-16.50 
U.S. No. 3: 
200-220 ....$16.00-16.35 16.25-16.50 15.75-16.00 
220-240 = .... 15.75-16.25 16.00-16.35 ————__ 16.00-16.25 15.50-16.00 
240-270 .-» 15.50-16.00 15.75-16.15 15.25-16.00 15.50-16.00 15.25-15.50 
270-300 . 14.75-15.75 15.25-15.90 14.75-15.25 15.00-15.50 14.75-15.25 
U.S. No. 1-2 
180-200 ... 16.50-16.60 16.00-16.90 15.50-16.50 16.00-16.50 15.00-16.50 
200-220 ... 16.50-16.75 16.75-16.90 16.25-16.50 16.00-16.50 16.25-16.50 
220-240 .... 16.50-16.75 16.40-16.85 16.25-16.50 16.50-17.00 16.25-16.50 
U.S. No. 2-3: . 
200-220 .... 16.00-16.35 16.35-16.65 16.00-16.25 16.00-16.50 15.75-16.00 
220-240 -+» 16.00-16.35 16.15-16.65 16.00-16.25 16.00-16.25 15.75-16.0 
240-270 -. 15.50-16.25 15.90-16.25 15.50-16.25 15.75-16.25 15.25-15.75 
270-300 =.... 15.00-15.75 15.50-16.00 15.00-15.50 15.25-16.00 15.00-15.25 
U.S. No. 1-2-3: 
180-200 .... 16.25-16.50 16.00-16.75 15.50-16.25 15.50-16.25 15.00-16.00 
200-220 .++ 16.25-16.50 16.50-16.75 16.25-16.50 16.00-16.50 15.75-16.00 
220-240 ... 16.00-16.50 16.25-16.75 16.25-16.50 16.00-16.50 15.50-16.0 
240-270 . 15.50-16.35 16.00-16.35 15.50-16.25 15.50-16.25 15.25-15.50 
SOWS: 
U.S. No. 1-2-3: 
180-270 .. 14.50-14.75 
270-330 . 14.25-14.75 ————— 14.50-14.75 14.75-15.25 14.50-14.75 
330-400 ... 13.75-14.75 13.75-14.75 14.25-14.75 14.25-14.75 14.00-14.50 
400-550 . 13.50-14.00 13.00-13.75 13.50-14.50 13.50-14.50 13.25-14.5 
SLAUGHTER CATTLE & CALVES: 
TEERS: 
Prime 
900-1100 29.00-31.50 28.50-29.50 28.75-30.00 ———— 
1100-1300 29.50-32.25 28.50-29.50 28.75-30.00 ———— 
1300-1500 29.25-32.25 28.50-29.50 28.25-30.00 ———— 
Choice 
700-900 ..... 26.75-29.25 
900-1100 . 27.00-29.50 26.25-29.00 26.50-28.50 26.25-28.45 25.50-29.00 
1100-1300 27.00-29.50 26.50-29.75 26.25-28.50 26.00-27.58 25.50-29.00 
1300-1500 26.50-29.00 26.25-29.50 26.25-28.50 25.50-28.75 25.50-28.50 
Good: 
700-900 ... 23,00-27.00 23.00-26.25 22.75-26.50 23.00-26.50 23.00-25.50 
900-1100 .. 23.00-27.00 23.00-26.50 22.75-26.50 23.00-26.50 23.00-25.50 
1100-1300 . 23.00-27.00 23.00-26.50 22.75-26.50 23.00-26.25 22.75-25.50 
Standard, 


all wts. .. 21.00-23.50 20.50-23.50 19.50-23.00 20.50-23.00 19.50-23.00 
all wts. .. 18.50-21.00 19.00-20.50 17.50-19.50 19.00-20.50 16.50-19.50 





HEIFERS 
Prime: 
900-1100 27.75-28.50 27.00-28.00 28.00-29.00 
Choice 
700-900 .. 25.75-28.00 26.00-27.75 26.00-27.50 26.00-27.75 25.50-26.75 
900-1100 . 25.25-28.00 26.00-27.75 26.00-27.50 26.00-27.75 25.50-26.75 
Good 
600-800 ... 23.00-25.75 22.50-26.00 22.50-26.00 22.00-26.00 22.50-25.50 
800-1000 . 22.50-25.50 22.50-26.00 22.50-26.00 22.00-26.00 22.50-25.50 
Standard, 

all wts. .. 19.00-23.00 20.00-22.50 19.00-23.00 20.00-22.00 19.00-22.50 
Utility, 

all wts. .. 17.50-19.00 17.50-20.00 18.00-19.00 18.50-20.00 17.00-19.00 


COWS, All weights: 
Commercial 17.50-19.00 17.25-18.50 18.00-18.50 17.50-18.25 17.50-18.00 


Utility ..... 16.50-18.00 16.50-18.00 16.00-18.00 15.75-17.50 15.50-17.50 
Cutter ..... 16.00-17.00 15.50-17.25 15.00-16.50 14.50-16.25 15.00-15.50 
Canner . 13.00-16.00 14.00-15.50 14.00-15.25 13.50-15.00 14.00-15.00 


BULLS (Yris. Excl.) All weights: 
Commercial 19.50-20.50 21.00-21.75 19.50-21.00 17.50-20.00 18.00-19.00 


Utility .... 18.00-19.50 19.75-21.50 19.00-21.00 17.50-19.50 17.50-20.50 
Cutter ..... 16.00-18.50 18.25-19.75 17.50-19.00 16.00-17.50 17.50-20.00 
VEALERS, All weights: 

Ch. & pr. .. 26.00-32.00 32.00 26.00-31.00 


27.00 
19.00-26.00 18.00-26.00 




















Std. & gd. . 20.00-27.00 20.00-31.00 
CALVES (500 Ibs., down): 
Ch. & pr. .. 24.00-26.00 23.00-25.0 
Std. & gd. . 16.00-25.00 18.00-23.00 
SHEEP & LAMBS: 
LAMBS (110 Ibs., down): 
Prime ..... ———-  22.25-23.00  21.50-22.50 21.75-22.25 21.00-21.50 
Choice ..... 20.50-22.50 21.25-22.50 20.50-21.50 20.50-21.75 20.00-21.00 
eee 19.00-20.50 20.00-21.50 19.50-20.50 19.50-20.50 19.00-20.00 
Springs, : 
Ch. & pr. 23.00-24.00 23.00-24.00 
LAMBS (105 Ibs., down) (Shorn): 
Prime ..... ———-__ 21.00-22.25 ————__ 20.50-21.25 20.75-21.8 
Choice ..... 19.50-21.50 20.00-21.00 19.50-20.50 19.50-20.50 19.75-20.75 
ae Ra en 19.00-20.25 
EWES: 
Gd. & ch. . 5.00- 6.00 5.00- 5.50 4.50- 5.50 5.00- 6.00 
Cull & util. 3.00- 5.00 3.00- 5.00 2.50- 4.50  3.00- 5.0 
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CORN BELT DIRECT 
TRADING 


Des Moines, Apr. 27— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the U. S. De- 
partment of Agriculture: 


neers GILTS: (Cwt.) 
U.S. No. 1, 200-220 $15.75@16.40 
Ne. 220-240 15.50@16.30 
No. 200-220 15.50@16.10 
No. 220-240 15.30@16.00 
No. 2, 240-270 14.80@15.85 
No. 200-220 15.10@15.75 
No. 220-240 14.90@15.65 
No. 240-270 14.50@15.45 
No. 270-300 14.05@15.00 
No. 270-300 14.45@15.25 
No. 180-200 14.75@16.00 
No. 200-220 15.50@16.00 
No. 220-240 15.15@16.00 
No. 240-270 14.80@15.70 


cdadassacacac: 
ath cha ote ci 


7) 
o 
= 


. "Mo. 270-330 13.85 @ 15.40 
. No. 330-400 13.35@14.90 
. No. 400-550 12.35@14.40 


Con Belt hog receipts, 
as reported by the USDA: 


This Last Last 
week week year 

est. actual actual 
48,000 64,000 62,000 
55,000 39,000 59,000 
35,000 34,000 41,000 
76,000 103,000 60,000 
59,000 62,000 59,000 
45,000 50,000 61,000 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, Apr. 26 

were as follows: 


CATTLE: 
Steers, choice 
Steers, good 23.00 @ 25.50 
Heifers, gd. & ch. .. 23.00@26.75 
Cows, util. & com’l. 15.25@17.50 
Cows, can. cut. . 12.50@15.50 
Bulls, util. & com’l. 17.00 @ 19.50 
VEALERS: 
Good & choice .... 
Calves, gd. & ch. .. 
BARROWS & GILTS: 
-.U.S. No. 1, 200/220 16.50@17.00 
. 3, 220/240 15.50@ 15.85 
. 3, 240/270 15.25@15.50 
. 3, 270/300 15.00@ 15.25 
. 1-2, 180/200 15.75@16.50 
. 1-2, 200/220 16.25@16.75 
. 2-3, 220/240 16.25@ 16.75 
. 2-3, 200/220 15.75 @ 16.25 
2-3, 220/240 15.75 @16.25 
2-3, 240/270 15.50@ 15.85 
5 . » 270/300 15.00@ 15.75 
1- 
1- 
1- 


aac 
Anm 


Cwt. 
$25.50 @ 27.75 


23.00 @ 27.00 
21.00 @ 24.00 


16.00 @ 16.25 
os > mae 16.00@ 16.25 
0. /270 15.75@ 16.25 

Sows, U.S. No. 1-3: 
Biheds oy oer 14.50@ 15.00 
ire or 14.25 @ 14.75 
13.75 @ 14.25 


3, 
-3 
= 15.00@ 16.00 
3, 


scceccesecegesg: 


Ch. & pr. (springs) 23.50@24.50 
Gd. & ch. (old crop) 20.00@21.25 


LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 

ver on Tuesday, Apr. 26 

were as follows: 

CATTLE: Cwt. 
Steers, choice ....$26.00@26.75 
Steers, good 23.00 @ 26.00 

: 24.50@ 26.50 


16.50 @ 18.00 
- 14.50@16.00 


Cows, utility 
Cows, can. & cut. 
Bulls, utility 
BARROWS & GILTS: 
U.S. No. 1-2, 200/245 17.00@17.25 
U.S. No. 1-3, 190/245 16.75@17.00 
U.S. No. 2-3, 190/250 16.50@ 16.75 
SOWS, U. S. No. 1-3: 
= Lo _ 2 14.75 @ 15.25 
se teas ‘ y 
LAMBS. 12.75 @14.50 


Ch. & pr. (springs) 


23.00 @ 24.00 
Choice (old crop) 


20.50 @ 21.25 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at Indi- 
anapolis, Tuesday, Apr. 26 
were as follows: 


CATTLE: Cwt. 
Steers, choice $26.00 @ 28.00 
Steers, good 24.50 @ 26.00 
Heifers, gd. & ch. 23.00@26.00 
Cows, util. & com’l. 15.50@18.00 
Cows, can. & cut. .. 13.00@16.00 
Bulls, util. & com’l. 19.00@22.00 

VEALERS: 

Choice 
Good & choice 
Stand. & good ... 

BARROWS & GILTS: 

No. 1, 200/220 17.00@17.25 
. 3, 200/220 16.25@16.35 

» 220/240 16.00@16.35 
. 3, 240/270 15.50@16.00 
. Bs 14.75 @15.25 

16.75 @17.00 

16.75 @17.00 

16.50@ 17.00 

16.35 @ 16.60 

16.00 @ 16.50 

15.50 @ 16.25 

15.00 @ 15.75 

16.35 @ 16.75 

16.50 @ 16.75 

16.25@ 16.75 

15.75 @ 16.50 


14.25 @ 15.00 
13.75 @ 14.50 
400/550 Ibs. ........ 13.00 @ 14.00 
LAMBS: 
Gd. & ch. (wooled) 
Good, (shorn) 


LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock prices at Kan- 
sas City, Tuesday, Apr. 26 
were as follows: 


30.50 
28.00 @ 30.00 
. 23.00 @ 28.00 
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none qtd. 
20.00 


CATTLE: Cwt. 
Steers, choice . -$26.00 @ 28.50 
Steers, good ...... 23.50@26.50 
Steers, util, & std. 18.00@23.50 
Heifers, choice .... 25.50@28.00 
Heifers, good 22.50 @ 25.75 
Cows, util. & com’l. 15.50@19.50 
Cows, can. & cut. .. 13.00@16.50 
Bulls, util. & com’l. 17.00@18.50 
Vealers, gd. & ch. 24.00@28.00 

BARROWS & GILTS: 

.S. No. 1-2, 180/200 none qtd. 
. 1-2, 200/220 16.25@16.50 
1-2, 220/240 16.25@16.50 
. 2-3, 200/220 15.75@16.00 
. 2-3, 220/240 15.75@16.00 
. 2-3, 240/270 15.50@ 16.00 
. 2-3, 270/300 15.25@16.00 
. 1-3, 180/200 15.75@ 16.25 
. 1-3, 200/220 16.00@16.50 
. 1-3, 220/240 16.00@16.35 
-S. No. 1-3, 240/270 15.75@16.00 
SOWS, ws. No. 1-3: 


acceceecsses 
ANHARARRARHR 


14.00 @ 14.75 

13.50 @ 14.50 

400/550 Ibs. 13.50 @ 14.25 
LAMBS: 


Ch. & pr. (springs) 23.00@24.25 
Gd. & ch. (old crop) 19.50@20.50 


LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Louis- 
ville on Tuesday, Apr. 26 
were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. ..$24.00@27.00 
Steers, std. & gd. 22.00@24.00 
Heifers, good 23.00 @ 24.00 
Heifers, util. & std. 19.00@22.00 
Cows, cutt. & util. 14.50@17.50 
Cows, canner 13.00 @ 15.00 
Bulls, util. & com’l. 20.00@21.00 

VEALERS: 

Choice 

Good & choice .... 

Standard 
BARROWS & GILTS: 
S. 1, 200/230 17.00 
. 1-2, 190/240 16.75@17.00 
. 1-3, 190/250 16.50@17.00 
. 2-3, 190/250 16.25@16.75 

Sows. U. S. No. 2-3: 

300/400 Ibs. 
400/600 Ibs. ........ 13.00 @ 13.50 

LAMBS: 

Gd. ch. (springs) 25.00@26.00 
Util. & gd. (wooled) 15.00@20.00 


32.00 
27.00 @31.00 


none qtd. 
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WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during the 
week ended April 23, 1960 (totals compared), as re- 
ported by the U. S. Department of Agriculture: 
City or Area Cattle Calves Hogs 
Boston, New York City area! 9,030 9,248 60,250 
Baltimore, Philadelphia 7,041 21,404 
Cincy., Cleve., Detroit, Indpls. .. 17,807 133,978 
Chicago area 17,070 37,694 
St. Paul-Wis. 28,913 111,483 
St. Louis area? 9,924 90,894 
Sioux City-So. Dakota area‘ .... 
Omaha area® 
Kansas City 
Iowa-So. Minnesota® 
Louisville, Evansville, Nashville, 
Memphis 
Georgia-Florida-Alabama area’ . 
St. Joseph, Wichita, Okla. City . 
Ft. Worth, Dallas, San Antonio . 
Denver, Ogden, Salt Lake City .. 
Los Angeles, San Fran. areas*® .. 
Portland, Seattle, Spokane 9 
GRAND TOTALS 61,651 1,199,092 
Totals same week 1959 271, 338 61,170 1,116,171 


1Includes Brooklyn, Newark and Jersey City. ?Includes St. Paul, So. 
St. Paul, Wis. *Includes 
St. Louis National Stockyards, E. 
cludes Sioux Falls, Huron, Mitehenl; Madison, and Watertown, S. Dak. 
‘Includes Lineoln and Fremont, Nebr., and Glenwood, Iowa. *Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. "Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Augusta, Moultrie 
and Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. 8Includes Los Angeles, San Francisco. So. San Francisco, San Jose 
and Vallejo, Calif. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended April 16 compared with 
same week in 1959, as reported to the Provisioner by the 
Canadian Department of Agriculture: 


GOOD VEAL 
STEERS CALVES Grade B1 Good 

Gd. & Ch. Dressed Handyweghts 

1959 1960 1959 1960 

Toronto $33.12 $20.00 $24.00 $24.25 
Montreal .... 22.65 90 25.50 24.35 21.31 05 
: 31.64 21.50 
26.45 20. 
29.50 20. 
25.00 20. 
27.50 J 20. 
20. 
20. 
20. 
ude 


HOGS* LAMBS 


20.50 
19.80 
18.75 
19.00 
17.00 
17.50 


sees 


Lethbridge 
Pr. Albert .. 
Moose Jaw .. 
Saskatoon 
Regina r .00 A 
*Canadian government quality premium not incl 


28.00 
28.00 





SOUTHERN LIVESTOCK RECEIPTS 


Receipts at six packing plant stockyards located in Al- 
bany, Columbus, Moultrie, Thomasville, Ga.; Dothan, 
Ala.; and Jacksonville, Fla., week ended April 23: 


Cattle and Calves Hogs 
Week ended April 23 (estimated) 100 25 
Week previous (six days) 
Corresponding week last year 





LIVESTOCK RECEIPTS 
Receipts at 12 markets 
for the week ended Friday, 
Apr. 22, with comparisons: 
Hogs Sheep 
88,300 
89,300 
96,300 


CANADIAN KILL 
Inspected slaughter of 
livestock in Canada, week 
ended Apr. 16, compared: 


Week 
ended 


Same 

week 

1959 date 219,400 

Previous 
week 180,600 

Same wk. 
1959 208,400 


350,000 
Western Canada _ 15,080 16,322 318,200 
Eastern Canada 13,898 17,121 
28,978 33,443 
OGS 

Western Canada 55,827 
Eastern Canada 68,879 
Totals 124,706 

All hog carcasses 


367,000 


87,113 
88,974 
176,087 


NEW YORK RECEIPTS 
Receipts of livestock at 
Jersey City and 41st st., 
New York market for the 
week ended April 23: 


Cattle Calves Hogs* Sheep 
Salable 106 17 none 199 
Total, (incl. 
directs) 1,154 114 14,921 6,051 
Prev. wk.:— 
Salable 87 17 none none 
Total, (incl. 
directs) 548 79 15,257 4,260 
*Includes hogs at 3ist Street. 


83 


186,775 


Western Canada 
Eastern Canada 
Totals 


1,869 2,100 
2,906 1,933 
4,775 4,033 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Apr. 23: 
Cattle Calves Hogs Sheep 
Los Ang. 3,200 350 200 
N. P’tland 1,725 260 1,650 650 
Stockton 1,175 275 1,175 650 





85 above to 10 helovis 
in 2’ minutes’ 





Pureco Blast Chilling gives quick “pull-down” 


Pureco carbon dioxide liquid sprayed into the truck 
or car reduces interior temperatures to sub-zero in 
seconds. The warm, moisture-laden air is flushed 
out and replaced with cold, dry vapor, preventing 
any “heat shock” from loading temperatures. Time 

‘consuming pre-cooling periods are shortened- 

ge W IT bP U R S C 0 C 0 9 after loading pull-down periods of two to four hours 
are eliminated. Result . . . savings in fuel and 
maintenance. 


ne m7 Meat retains its “Fresh-killed” bloom 
Blast Chilling keeps interiors not only extremely 


cold but extremely dry. Hanging meat is firm and 
dry to the touch. Color is good. Bacterial growth is 
inhibited. 


No special equipment is needed 
Pureco CO» Blast Chilling needs no special equip 


ment... it works with what you now have... me 
chanical units, hold-over systems or ‘“‘DRY-ICE”. 


Have a trial Blast Chilling demonstration 


Pureco would like to demonstrate Blast Chilling to 
you in your plant under your working conditions ... 
with no obligation on your part . . . Pureco’s 
Technical Sales Service will make the demonstre 
tion and provide any technical assistance you n 
to solve your refrigeration problems efficiently and 
economically with Pureco CO2. Call your local 
Pureco man for details or write to: 


% Actual Pureco Tes 
See us at The N.I.M.P.A.—Booths 16-18 


GuEEDCO PuoRE CARBONIC 
2 


Pure Carbonic Company, A Division of Air Reduction Company, Incorporated 





Nation-Wide Pureco COs Service-Distributing Stations in Principal Cities 
General Offices: 150 East 42nd Street, New York 17, N.Y. 


AT THE FRONTIERS OF PROGRESS YOU'LL FIND AN AIR REDUCTION PRODUC! 
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PROVISION- 
ER technical editor 
Greg Pietraszek 
(right) accepts Na- 
tional Safety 
Council's 1959 
Public Interest 
Award for the NP 
from Gen. G. Stew- 
art, Council gener- 
al manager. The 
NP was honored 
for ‘exceptional 
service to safety 
by an organization 
in the mass com- 
munications field.” 





Morrell to Combine St. Paul 
And Minneapolis Operations 


John Morrell & Co., Chicago, has 
completed arrangements for the 
purchase of a 21,500-sq.-ft. truck 
terminal building at 2523 Wabash 
ave., St. Paul, and six acres of ad- 
jacent land and will consolidate its 
St. Paul and Minneapolis operations 
at that site after extensive develop- 
ment of the property, W. W. Mc- 
CaLLum, president, announced. 

The existing building consists of 
3,500 sq. ft. of modern office space 
and 18,000 sq. ft. of warehouse space 
which will be refrigerated and used 
for a shipping cooler, he said. Mor- 
rell also will construct an addition 
of 15,000 sq. ft. of refrigerated 
space to be used as a beef cooler. 
The company’s Minneapolis and St. 
Paul branch house operations will 
be consolidated in the new facility 
when the construction is completed, 
probably by fall, McCallum said. 

Morrell also plans to construct a 
second building addition on the new 
property for the manufacture of 
sausage and processing of meat prod- 
ucts. When that building is com- 
pleted, the company’s Tom Sawyer 
operation also will be consolidated 
in the new property. Morrell ac- 
quired Tom Sawyer Meat Products 
Co. in Minneapolis last May and 
purchased adjacent land for the con- 
struction of a proposed new unit to 
house the Minneapolis and St. Paul 
branches. Later, however, it was dis- 
closed that the area would be re- 
quired for Minneapolis highway de- 
velopment purposes so the company 
had to abandon its plans. 

No slaughtering facilities are 
planned at the new site, McCallum 
said. Product will be supplied from 
the company’s slaughtering plants 
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in Sioux Falls, S. D., and Esther- 
ville, Ia. The entire St. Paul-Min- 
neapolis operation will be under the 
direction of Ben RENLrI. 


$3,000,000 Expansion Begun 
By Fischer of Louisville 


Fischer Packing Co. has begun a 
$3,000,000 expansion program at its 
plant at 1860 Mellwood ave., Louis- 
ville, Cart T. Fiscuer, president, an- 
nounced. He said much of the work 
is being done to take advantage of 
major technical changes in the pack- 
ing industry in recent years. 

A three-story sales office building 
will be constructed; refrigeration 
rooms will be expanded, and more 
automatic processes will be intro- 
duced. Work on additional smoke- 
houses is about one-third finished, 
Fischer said. The entire program is 
expected to be completed in about 
18 months. Employment will increase 
by about 80 persons. The firm now 
has 480 employes. 

The company will purchase a 
25-ft. strip off the south side of 
Mellwood ave. from the city as part 
of the expansion program. 


Hygrade Drops Kingan Name 
Hygrade Food Products Corp., De- 
troit, has dropped the name “King- 
an” from the more than century-old 
meat packing business it acquired 
in 1952 from Kingan & Co., Indian- 
apolis. The firm was called Kingan 
Inc. following its acquisition by Hy- 
grade and later was identified as the 
Kingan division of Hygrade. Now 
only the Hygrade name will be used 
for the plant and products. Hygrade 
has spent about $10,000,000 in mod- 
ernizing the Indianapolis plant, 
which now employs 3,100 persons. 


o¢ @ 





Vorreiter and McShane Get 
New Swift & Company Posts 


Appointment of C. W. VorrEITER 
as assistant general superintendent 
of Swift & Company, Chicago, has 
been announced by J. L. FIKE, gen- 
eral superintendent. J. P. McSHANE 
was appointed head of the engineer- 
ing division, which combines the ac- 
tivities previously handled under the 
supervising engineer and industrial 
engineering divisions. 

Vorreiter has been a Swift em- 
ploye for 24 years, starting as a 
member of the Chicago plant oper- 
ating staff. Later he served on the 
staff of the president of the company, 
and for the past two years he has 
been head of the industrial engineer- 
ing division of the general superin- 
tendent’s office. He received the B.S. 
degree from Northwestern Univer- 
sity in 1933. 

McShane joined Swift at St. Louis 
in 1927 after receiving the B.S. de- 
gree in mechanical engineering from 
the University of Texas. He served 
as chief engineer in the Nashville, 
Tenn., plant for five years before 


C. VORREITER 


J. McSHANE 


going to Chicago. He became assist- 
ant supervising engineer in 1949 and 
supervising engineer in 1950. 
McShane has been a director of the 
American Society of Heating, Re- 
frigerating and Air Conditioning En- 
gineers for three terms and is a for- 
mer chairman of the group’s Chi- 
cago chapter. He is associate editor 
of the section on “Refrigeration in 
the Food Industries” to be pub- 
lished by the society and also is 
author of “Meat Packing Plant Re- 
frigeration,” published by the group. 


JOBS 


Louts V. Decker, president of The 
Val. Decker Packing Co., Piqua, O., 
has been elevated to chairman of the 
board of directors, filling a vacancy 
caused by the death February 29 of 
Grorce H. Decker. The new presi- 
dent is WALTER O. Decker, who has 
been executive vice president and 
general manager. Other officers 
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elected by the board are: WiLL1AM 
B. Decker, executive vice presi- 
dent; Cart F. Decker, vice presi- 
dent and secretary; Donato L. 
DEcKER, vice president and treasur- 
er; Rospert W. ScHWABLE, vice pres- 
ident in charge of production; Don- 
ALD V. JORDAN, vice president in 
charge of sales, and. RicHarp Pat- 
RICK DECKER, vice president in charge 
of livestock accounting and grading. 
The latter also was elected to the 
board, filling the vacancy created by 
the death of George Decker. In ad- 
dition to being elected president, 
Walter O. Decker was named chair- 
man of the firm’s executive com- 
mittee. Other members of the ex- 
ecutive committee are Louis V., Wil- 
liam B., Carl F. and Donald L. 
Decker and Schwable. 


James D. We tts has been elected 
vice president in charge of market- 
ing of William Underwood Co., 
Watertown, Mass. With the firm 
since 1953, he had been manager of 
marketing. 


Pat G. Lyncu, previously man- 
ager of Blue Ribbon Packing Co., 
Houston, Tex., a subsidiary of The 
Cudahy Packing Co., Omaha, Neb., 
has assumed new duties as manager 
of the Cudahy plant in San Diego, 
Cal., Louis F. Lone, Cudahy presi- 








PRODUCTION MANAGER 


Do ‘you have an experience 
record in the food industry 
to qualify now for a top- 
level operations responsi- 
bility with a well-known, 
successful-growth company 
in meat processing, head- 
quarters in New York? If 
so, send us your complete 
resume with salary re- 
quirements for prompt con- 
sideration and _ possible 
personal interview. 


You should have a college 
degree, with more than 5 
years diverse responsibility 
as a Manager in producing 
a variety of food products. 


All information held in 
strictest confidence. Our 
staff knows about this posi- 
tion. 


Box No. 146 
NATIONAL PROVISIONER 
527 Madison Avenue 
New York 22, N. Y. 














dent, announced. W. W. RuwssELL, 
assistant general manager of the 
Cudahy plant in Wichita, Kan., will 
succeed Lynch as manager of Blue 
Ribbon Packing Co. 


Joun E. Spoun has been promoted 
to general fleet and transportation 
manager of Os- 
car Mayer & Co., 
Madison, Wis., R. 
LYNN TERRY, 
general oper- 
ations manager, 
announced. 
A graduate of 
the University of 
Wisconsin, 
Spohn joined 
Oscar Mayer & 
Co. in 1953 and 
served for two years as automotive 
supervisor. Early in 1956 he was 
named assistant transportation man- 
ager of the Madison plant and later 
that year became Madison transpor- 
tation manager. In addition to his 
new responsibilities, he will con- 
tinue as Madison fleet and transpor- 
tation manager for the company. 


PLANTS 


Immediate improvements slated 
for Joe Doctorman & Son Packing 
Co., Inc., Salt Lake City, include a 
new 500-carcass chill room to be 
built adjacent to a similar-capacity 
cooler completed two years ago, JOE 
DoctorMAN, president, announced. 
The company has completed the 


J. E. SPOHN 


first six months of rendering ope. 
ations in a 70- x 40-ft. addition. Th 
all-automatic rendering plant is pro. 
ducing an average of about 6,000 lhs 
of tallow and 75 standard sacks of 
meat meal for each daily kill of 2 
cattle, Doctorman said. Because 9 
the electronic control built into th 
system, only four men are required 
two to a shift. Equipment include 
two 1,000-lb. cookers, expeller, mag. 
netic separator, hammer mill, hasher 
and washer, each supplied by spiral 
conveyors operated by impact 
sensor switches. Also planned fo 
expansion is the hide cellar, which 
currently can accommodate 10,00) 
hides. An additional cellar of the 
same size is to be built as part of the 
chill room construction to take place 
during 1960. 


Lea Brothers Corp. of Alma Cen- 
ter, Wis., has purchased Whitehall 
Rendering Co., Whitehall, Wis., and 
Bly Rendering Co., Onalaska, Wis, 
from La Crosse Rendering Co., La 
Crosse, Wis. 


The plant of Wood County Pack. 
ing Corp., which was destroyed by 
fire in February, will not be rebuilt 
in Fostoria, O., president Moras 
SILVERBERG announced. He said the 
company has leased space in Cleve- 
land and will operate a meat pack- 
ing plant there. 


Fire of undetermined origin 
caused an estimated $100,000 dam- 
age to the general office and sales 





OUT TO RAISE their batting averages this spring, salesmen from Jami 
Henry Packing Co., Seattle, have been wearing official Seattle Rainier bas 
ball uniforms during April calls on customers. Object has been to 

vertise “Henry House” sponsorship of Seattle Rainier baseball games of 
KTNT-TV this season. Scouts report that early season emphasis on television 
will center on wieners, ham, sausage, lunch meats and bacon. As additional 
promotion for its wieners, firm has obtained hot dog concession at Sick’ 
Seattle Stadium, home of Seattle Rainiers. ‘Henry House’ will launch 
special baseball promotion in May, using in-package premiums. Merchandis- 
ing drive with Little League baseball teams is planned for summer. In additié 
to television, newspaper and billboard advertising, firm plans trade incentive PHOR 
campaign, with ‘Bat Boy of Day” and ‘Road Trip with Team" awards 
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Jeff 
“CONTENT CONTROLLED” « MEAT 
PROVES BIG PRODUCTION SAVINGS 


AT ONE OF NEW ENGLAND’S LEADING SAUSAGE MANUFACTURERS 


A totally new way to make added profits in Meat 
Manufacture is waiting for you. This method 
began with Lord Jeff “Content Controlled” Meat® 
and is proved, consistently, in the laboratory of 
the Columbia Packing Company of Boston, a 
valued Lord Jeff customer. 

Columbia’s precise laboratory control records 
prove, month after month, that the desired lean 
content of Lord Jeff “Content Controlled” Meat 
which it orders, is six to ten times more accurate 
than the average of other suppliers. Columbia’s 


equally precise production control records have 





proved substantial savings due to the fact that the 





lean content of Lord Jeff Meat was significantly 





higher. It is evident that every 2% increase in 





lean content is worth at least $1.00 per c.w.t. 
The substantially increased protein content result- 
ing from the accuracy of Lord Jeff lean content 
control has continually allowed more flexibility 
in the addition of moisture. At an average prod- 


uct value of 50c a pound every 2% of increased 











moisture content obviously achieves an additional 





orign§ le a pound or $1.00 c.w.t. saving. 


00 dam- 
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Yes, Lord Jeff ‘Content Controlled” Meat has 
proved savings for Columbia Packing Company 
... and Lord Jeff product consistency (never 
below desired lean content by laboratory test) 


guarantees that these savings continue to provide 
enormous competitive advantages to growing 
numbers of manufacturers who insist on Lord 
Jeff “Content Controlled” Meat Products. 
Naturally, Lord Jeff’s higher protein content 
ratio to desired lean content results in higher 
nutrition value, better color and taste. Thus, with 
Lord Jeff’s savings manufacturers can prove that, 
at the same price, they offer more nutrition and 
better taste than their competitors , . . and also 
make more money doing it. r 


For these reasons Lord Jeff backs every shipment 
of its “Content Controlled’® Meat Products with 
the industry’s only totally risk-free, 


Guarantee: Test Lord Jeff Meat at any independent 
food laboratory. If lean content is not as specified 
by you, we will pay the laboratory fee and refund 
cost of meat returned. 


Increased profit in Meat Manufacture must require 
more exacting standards of production control... 
increased laboratory precision in evaluating their 
meat purchases. More and more, the answer is 
Lord Jeff “Content Controlled” Meat. If you are a 
volume producer of manufactured meat products 
a note or phone call to Lord Jeff will start the 
cooperative effort between your company and ours 
so essential to delivering these savings. 








Lord Jeff 











Desired Lean Content a a 
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Solid line indicates actual lean content of Lord Jeff 
Meat delivered to Columbia Packing Company. The 
dotted line shows lean content by other Suppliers. 
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The photo above is one view of the laboratory and production control center of the 
Columbia Packing Company in which Lord Jeff Meat is tested. (Photo Left, Mr. Carl 
Rosenberg, Div. Industrial Engineering, Columbia Packing Company). 


OMERVILLE DRESSED MEAT COMPANY 


PHONE GArrison 7-3700 128 Newmarket Square, Boston 18, Massachusetts, 























branch of Carr Packing Co., Inc., at 
44 Spencer st., Albany, N. Y. 


Hi-Grade Meat Co. has been 
opened at 315 N. Washington, Mt. 
Pleasant, Tex., by GENE FLEMING 
and Brut Copy. The firm will process 
beef and pork for retail customers. 


TRAILMARKS 


FREDERICK H. BucHHOLZ, vice pres- 
ident and sales manager of George 
Kern, Inc., New York City, is re- 
cuperating in his home at Shelter 
Island following an operation at East 
Long Island Hospital. He expects to 


return to his office in New York 
City within a few weeks. 


The plant of Emge Packing Co., 
Inc., at Anderson, Ind., was visited 
recently by a group of Brazilian 
livestock producers and packers who 
are touring the country as guests of 
the State Department to inspect 
U. S. methods of breeding, raising 
and processing meat animals. The 
South Americans were luncheon 
guests of Emge officials headed by 
JoHn M. CHAILLE, general manager, 
and Rocers P. Evprrs, sales manager. 
The group included Renatpo Kom- 





NEW JARVIS SCRIBE SAW 
AIR-POWERED* SAW FOR BEEF & PORK 


amazingly light weight & low priced 
one-hand fatigue-free fast scribing 


ONLY 


PIVOTAL BLADE GUARD 













AND POSITIVE DEPTH 
OF CUT CONTROL 


$290°° 





WEIGHT 
4 ibs. 6 oz. 


OVERALL LENGTH 127 


4” DIAM. HIGH 
SPEED BLADE %* CUT 


514” BLADE ALSO 
AVAILABLE 134” Cut 


INSTANT 
BLADE DEPTH 
ADJUSTMENT 
KNOB 
FINGER 
GUARD 







HAND PRESSURE : 
INSTANT START & STOP LEVER 


FASTER MORE ACCURATE SCRIBING 
Due to high speed blade and light weight, 
scribing is faster, more accurate. 

BETTER PRODUCTION—LESS FATIGUE 


Weight of a balancer or electric motor is elim- 
inated, Operator scribes with more ease, in- 
creases his production. 

ONE-HAND PORTABILITY 

Eliminates clumsy, tiresome 2-hand scribing. 


Scribing half beef with Jarvis Scribe Improves accuracy. 
Saw at Raskin Packing Co., Sioux City, P y 


lowa. Note one-hand ease of operation. ELIMINATES BONE SPLINTERS AND MISCUTS 
*Interchangeable with Jarvis Air Dehider. FREE Trial 















Unit Available Send Coupon Now 





JARVIS CORPORATION—GUILFORD, CONN. 
(CD Send Saw On Trial () Send Literature 





Company 





Street 





City & State 
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MERS and HELIO AUGISTIN, who own 
packing plants in Brazil, and Reng 
Frey, one of Brazil’s largest land. 
owners. Frey has 10,000 head of cate 
tle on his 41-mile-square ranch, 


Kern & Co., meat brokerage firm, 
has moved to a new location at 4 
N. Wacker dr., Chicago 6, IIl. 


DEATHS 


Morton MANNHEIMER, 70, former 
president of the old Evansville Pack. 
ing Co., Evansville, Ind., now a Swift 
& Company plant, died at Laguna 
Beach, Cal. He moved to California 
about 28 years ago. 


Lester F. Hen, 54, sales manag- 
er of The Home Packing Co., To- 
ledo, died recently. He joined the 
Ohio firm 15 years ago. 


Harotp O. Haaue, 67, who served 
for 34 years as chief engineer of 
production for Allbright-Nell Co, 
Chicago, manufacturer of packing- 
house machinery, died April 23. 


LeRoy A. ARMSTRONG, 69, sales 
manager for The Diversey Corp, 
Chicago, supplier of cleaning agents 
to the meat industry, died April 24. 
With the company for 34 years, he 
had been semi-retired for a year 
because of ill health. 


THomMAs J. FARRELL, 50, operator of 
Farrell Provision Co., Denver, died 
recently. 


FreD Stem, 53, who served in the 
hide department of Swift & Com- 
pany, Chicago, for 23 of his 26 years 
with the company, died April 22. He 
is survived by two sisters. 








“WILD ANIMAL Hunt" will be fea- 
tured by DuBois Chemicals, Inc., Cin- 
cinnati, at Booth No. 11 during At 
lantic City convention of National 
Independent Meat Packers Associa- 
tion. Leo P. Bresler (right), director 
of firm's food industry division, and 
Erhardt Noell, assistant director, are 
purportedly planning exhibit above 
with aid of NP. Firm makes sanitiz- 
ing and processing compounds. 
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lift 


Du | 
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SALES-WINNER! 


Luer’s new package in Du Pont MSD-60 cellophane is giving sales a 
lift ! “We wanted more sparkle, more appeal,” says L. C. Hageman, V. P. of this Los Angeles 
frm. And Luer’s got sparkle plus clean, clear transparency with dust-free, grease-proof 
Du Pont cellophane. Got top machine speeds, too, and lower costs! Find out how you, too, 
can win sales... package more profitably with 


BETTER THINGS FOR BETTER LIVING 


Film Department, Wilmington 98, Delaware. an cehet 


Du Pont cellophane. Talk to your Du Pont Rep- 
i i — U PONT 
resentative or Authorized Converter. Du Pont Co., cellophane 
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NLSMB Stages a Meat Judging Clinic 





IXTY-TWO animal 
students and faculty members 
seven western § agricultural 

colleges and universities participated 

recently in an undergraduate clinic 

in Spokane, Wash., sponsored by 
the National Live Stock and Meat 


husbandry 


from 


Board, Chicago, in cooperation with 
Spokane meat packing and livestock 
marketing interests. 

The three-day clinic included ses- 
sions in meat animal and carcass 
evaluation, as well as extensive 
studies by participants of all phases 





of the livestock and meat industry, 
Schools participating, the numbe 
in each delegation and the profesgy 
in charge included: Oregon = 
College, 7, Dr. J. C. Miller; W; 
ington State University, 17, Prof 
Eugene Rupnow; University of Ida. 
ho, 13, Prof. Leon Orme; Montana 
State College, 7, Prof. Robert Dynes: 
Brigham Young University (Utah), 
8, Prof. Keith Hoopes; Fresno State 


STUDENTS from seven western agri- 
cultural colleges and universities test 
their knowledge of meat grading in 
coolers of United Dressed Meat Co., 
Spokane. Exercise was part of Meat 
Board's undergraduate clinic. 


College (Cal.), 5, Prof. Jesse T. Bell, 
and University of Nevada, 5, Prof 
W. Darrell Foote. 

The primary purpose of the clinics 
is to give the students an on-the- 
scene opportunity to study the cor- 
relation between the live animal and 
its carcass. The meetings also give 
today’s students a look at the indus- 
try which they will enter some day. 

On the first day of the program, 
students observed and_ evaluated 
cattle, sheep and hogs individually 
and in lots. On the last day, they 
studied the carcasses of the same 
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in just 28 seconds! 


Its uniformity minimizes overfill, saves money, 
makes packing easier. Simple rotary method uses 
no string . . . is trouble-free. 


A 55-ft. length of any diameter casing enters 
linking head at far left. The high speed drum 
gathers the twisted links, drops them neatly on a 
turnstile arm ready for hanging, all automatically. 
Saves time, trouble, space . . . gives you a better 
looking, more saleable product. 


Write for 
full information 
today. 


Also ask about the improved KP stripper. 


THE KARTRIDG PAK co. 


Dept. N, 1355 W. Second St., Davenport, lowa, Telephone 3-2756 
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Gs Gives You wan 


LOAF MOLD STUFFER 
and DUAL LOAF MOLD 


Square, Firm, Meticulously Uniform Meat Loaves —ideal for ultra- 


modern, high speed, vacuum wrapping machines. Here’s why: 


rs 


* NO LEAKERS Loaf is uniform, without pockets or bulges to disrupt vacuum efficiency, because 
Raa 


Mepaco’s exclusive Spring Tension Lid holds product firm while it cooks and cools; 
and because Mepaco’s exclusive dual construction does not allow mold to lose its 


3e8 shape or become oval. 


* UNIFORM SIZE You get exactly the size you pre-select on every loaf, because the Mepaco Stuffer 
MER) aaa 

1a so controls the stuffing that each loaf is consistent with each other loaf. This uniform 

ally. texture makes frequent check-weighing unnecessary; and the square ends require 


ar 
no trimming. Sizes: 37%” x 378"; 4" x 4"; 442" x 42”. 


* EFFICIENCY Handling two molds as one saves time and effort. There is uniformity in cooking, 
and less cooking time, because the mold is designed to allow complete and even 


circulation around it. 





See it on display at NIMPA Convention. 
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WHAT’S YOUR LINE? 





OURS IS VEGEX... 





r 


The complete hydrolyzed plant 
protein of unsurpassed quality . . . 
| 





The natural way to finer flavor, longer lasting 
color and bloom, and the appetite appeal that 
BUILDS BETTER BUSINESS 


Stop and see us at the NIMPA convention, at 
Atlantic City, booth 115, and at our 
hospitality room, No. 820-821. 

Let us show you how our line can 

improve YOUR line 


VEGEX COMPANY 


175 Fifth Avenue, New York 10, N. Y. 
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SAVE 50% 


ON HAM-BOILER PRESSING TIME 


St 


WITH THE 


WERNER 


AIR OPERATED 


HAM BOILER 
PRESS 


OR MORE! 


This air-operated Ham Boiler Press makes older 
“pinch bar” method and foot-pedal machines 
obsolete. Mounts on wall, post or on a port- 
able base; operates at a touch of the knee or 
foot controls. Pressure control adjustment gives 
uniform pressure on boiler contents. Fast, posi- 
tive boiler closures; works equally fast in re- 
leasing lids without damage. Priced reason- 


ably; write for details. 


Distributorships Available 


Yale 


FUlton 7-3226 


WERNER MANUFACTURING Co. 


Michigan 








animals. Thus, they were able : 
check on their original estimates gf 
the live animals. = 

Following the evaluation of 
live animals, and also at the time 
the carcass display, an official e 
uation committee discussed the g 
mals and carcasses with the y 
ticipants in the clinic. 

The animals represented a 
range of grades, weight, type, qua 
ity and finish. Hogs were evaluated 
on the basis of weight, yield, grades 
and backfat thickness; cattle an 
sheep were evaluated according { 
weight, yield and carcass grade. 

Live animal evaluation sessions 
took place at the Old Union Stock 
Yards Auction Co. Carcasses wer 
observed at Armour and Company’ 
Spokane plant. A carcass grading 
session was held in the coolers of 
United Dressed Meat Co. 

During the speaking part of the 
program, representatives of all seg- 
ments of the industry discussed a 
variety of subjects ranging from 
livestock production and marketing 
to meat processing trends and meat 
merchandising at the retail level. A 
highlight was a panel discussion and 
question forum on employment op- 
portunities in the meat industry for 
college graduates. 

Among those participating in the 
discussions were Carl F. Neumann, 
general manager of the Meat Boa 
P. R. Gladhart, Old Union Stock- 
yards Auction Co.; Henry J. Kruse, 
Seattle Packing Company; C. L 
Strong, U. S. Department of Agri- 
culture; Paul J. Ripp, Armour and 
Company, and Frank Bonin, United 
Dressed Meats, Inc. 

The National Live Stock and Meat 
Board sponsors three such clinics 
each spring in different sections o 
the country. This meeting was the 
first to be held in Spokane. The 
cther two clinics this year were in 
Richmond, Va., and Wichita, Kan. 





















































































it'll Never Be Popular 


Hercules Powder Co., Wilmington, 
Del., has filed a petition with the 
Food and Drug Administration pr0- 
posing the establishment of a toler 
ance of one part per million for 
residues of 2,3-p-dioxanedithiol-, 
S-bis (O,O-diethylphosphorodithio 
ate) in the fat of meat from cattl 
goats, hogs and sheep. € 

The analytical method proposé 
for determining residues of the suv 
stance (which has a total of # 
letters and punctuation marks in® 
chemical name) is the method i 
C. L. Dunn reported in the Jowffill 
of Agricultural and Food Chemisti 






























































Volume 6, pages 203-209, the iss 
of March, 1958. ? 
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When men of Big Meat 
meet men of Big Greet, the 
meeting and greeting 


is considerable ... 





SAYS: WELCOME 
TO ROOMS 723 & 724 AMBASSADOR HOTEL 
for a glance at the goings-on at 


MIP 2 


and if vou insist, the 


boys will talk shop too! 


PAPERS FOR PACKERS FOR MORE THAN FIFTY YEARS [HieP eS MITH 


CHICAGO 328 
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EXTRA LENGTH LOAF MOLDS 


achieve important production economies! 





Holds product isilatent | in weight and size for weighing by slice count. 
More slices with fewer loadings. Fast opening and closing to speed up 
handling. Use the new FRANK STYLE extra length stainless steel sausage 
mold to lower the cost of your pre-slicing operation. The savings in end 
wastes will more than pay for the cost of the molds. Available in a wide 
variety of sizes and shapes. Order today! 


Contact your nearest supplier for Frank Style Products. 


G. F. FRANK & SONS, INC. 


Manufacturer of Stainless Steel Products 


123-125 BROADWAY ° CINCINNATI 2, OHIO 











MILWAUKEE 


is famous 
for SAUSAGE 
particularly 


BRAUNSCHWEIGER 


made for the PARTICULAR 
with MILWAUKEE SPICES 












; SPICE FOR THE RIGHT PRODUCT 
amples and formulse available on request 


ie Mi 


aon 


‘Vesey 
EASURE ISLAND 2 
P.O. BOX 337, CUDAHY, WISCONSIN HU 1-8900 
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Flashes of 
supplier 





WINGER MANUFACTURING 
COMPANY: This Ottumwa, 
concern has purchased the Bull 
master line of self-unloading } 



















































































































materials truck bodies and trailéR 
from Dorsey Trailers of Elba, Aj’ 
Winger is owned and operated 
BarNEY WINGER and his four som 
Lioyp, Henry, WALTER and . 
FORD WINGER. 4 
THOR POWER TOOL 0; 
Eimer J. Goetz has been appointé 
office manager of the Los Angel 
customer sales and service brani "1 
according to Dean C. SmITH, vig 
president. Goetz, who was sup = 
visor of the customer service ¢ | 
partment at the Aurora (Ill.) works 
for the last seven years, succe ds 
Wurm Titus, who will become | 
dustrial salesman in San Diego. © 
TOBY ENTERPRISES: This S@ 
Francisco company has been formed] 
with purchase of the fixed assets @ 
Package Enterprises, Inc., a Califor 
nia corporation. The firm will @ 
as distributor for  intermi ‘ 
slicers, transfer and weighing 
chines and other equipment of I 
dustrial Specialties Co. Max | 
Topsy is chief engineer of the ne 
firm and his brother, Dante, i 
general manager. ‘ 
CENTURY CHEMICAL CORP: 
Appointment of Joun F. Hocan 
the post of director of comme 
chemical development has been alt 
nounced by this New York firm 
Hogan’s appointment reflects the 
company’s rapidly expanding oper 
tions into various areas of chemi 
manufacture. He is well known i 
the meat industry. 
THE DOBECKMUN CO.: W. ¢ 
(Bit) Dovean has been promoted 
to regional sales manager of this 
New York subsidiary of the Dow 
Chemical Company. In his new 
tion, he will have the responsibility 
for the sale of the company’s prod 
ucts throughout the state of New 
York and the Pittsburgh area. 
MERCHANTS REFRIGERATING 
CO.: Ground-breaking cerem 
for the construction of a refrigerate 
warehouse and frozen food centét 
were conducted recently on a sit 
located at Fifth street north @ 
Secaucus road, Secaucus, N. J. The 
project is scheduled for completion 
in the spring of 1961. In other come 
pany activities, ARTHUR N. OTIS was 
elected chairman and chief executive 
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D SKINNER 


ONLY 


$750 


A SMALLER MACHINE 
FOR SMALLER PLANTS 


Completely skins all cuts— 
not just flat cuts 





Townsend's proven principle 
guarantees higher yield and 
greater production 


Reduces labor costs 


The Townsend economy Model 26 is a 
new low-cost machine, specially designed 
with full 15-inch capacity, to serve plants 
which need a skinner for limited use. It 
proves itself profitable even on operations 
processing as few as 10 hogs per week. 


Uses: Not limited to flat cuts. Com- 
pletely skins and fleshes any pork cut, 
including the difficult round cuts such 
as hams and picnics, as well as the flat 
cuts — bellies, fatbacks, jowls, plates, 
straps and all trimmings. Makes liver 
loaf fat without attachments. Also makes 
collar line on hams. 


Specifications: Blade width: 15”. 
Weight: approximately 200 lbs. Height: 
35”. Floor space: 14” x 19”. Motor: heavy 
duty, waterproof motor. Supplied in any 
current specifications to meet electrical 
requirements. (Phase, cycle and voltage.) 
Important Advantages: 


e Sanitary — easily disassembled for 
cleaning. 


Designed and engineered for trouble- 
free operation. 


Standard motor easily interchanged. 


Tooth roll supported on both ends for 
stability and precision operation. 


Stainless steel and aluminum alloy. 


TOWNSEND 


ENGINEERING COMPANY 
2421 Hubbell Avenue Des Moines, lowa 
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OTHER TOWNSEND MACHINES 

















SEE NEW SCHERMER ONE SECOND ELECTRICAL 
HOG STUNNER AT NIMPA BOOTH 36 


Plant tested. Complete unit $450.00. No restrainer or other accessories needed. 


ONLY SCHERMER 


manufactures a complete line of mechanical 


and electrical humane stunning devices of ‘ 
specialized design for every purpose 


FOR STEERS, COWS, 
BULLS, HOGS 


FOR CALVES AND 
SHEEP 


Genuine Schermer Model M. E. Pene- 
trating type captive bolt stunner with 
or withouf long handle (see right) 

The new Schermer humane Knocker 
with a captive mushroom head. Stuns 
instantly without penetrating the skull. 


Only when buying Schermer will you profit from over 30 years experience in 


building humane electrical 


and mechanical stunning devices. Save money. 


Investigate now, phone, wire or write to 


ALFA INTERNATIONAL CORPORATION 


118 East 28th Street, New York 16, N. Y. e 


Telephone LExington 2-9834 

















CHICAGO e 


- OUR 7zotn YEA® : 


cE RTH. LEVI & CO.. ING: 
“THE CASING HOUSE” | 


NEW YORK e 
BUENOS AIRES e SYDNEY e WELLINGTON e ZURICH 


960 





LONDON 























Fatten Your Pay Day 
with the NEW 


efcifly 


Skinning Machine 


- - another 


PADCO 
PRODUCT 


NEWEST, most im- 
proved skinning ma- 
chine makes experts 
of unskilled help, pro- 
duces hides without 
cuts or scores, in- 
creases carcass yields 
by reducing fat loss 
. Electric or pneu- 
matic models; lighter 
weight; American- 
made; sealed  bear- 
ings; standard parts; 
reversible blades dou- 
ole their life. The sav- 
ings pay its costl 


For full story, with prices 
and distributors, write today 


P ae. k CPS veve.opment co. 


Rochester, New Hampshire 





See us at NIMPA 
Suite 923-925 
Ambassador Hotel 


ATLAS CASING 
CORP. 


58-23 203rd St. 
BAYSIDE 64, N.Y. 


Phone EVergreen 3-6042 


Specialists in Precision 
Grading 
SHEEP—BEEF—HOG 
CASINGS 


* 


EDMUND MIENER, STUTTGART 
FLEISCHEREIMASCHINEN UND 
GERAETE—GMBH, REUTLINGEN 
MEISSNER & CO., WALLAU 
WILH. GAIL'SHE TONWERKE, KG; 
GIESSEN-LAHN 











ALSO: Exclusive American Representa- 
tives for the following German concerns: 






officer; James W. Straus was named 
president; Paul V. Sullivan was ap 
pointed vice president—sales; Hey 
RY LiLoyp was appointed treasurer 
and Dorotuy Seymour KOHLER wa 
elected assistant. secretary. C 
W. ScrRIpTURE was appointed vic 
president of sales of Howell Truck 
ing Co., a subsidiary. 


DIAMOND CRYSTAL SAL 
CO.: Extmer D. GILDERSLEEVE has 
been appointed industrial sales man. 
ager of the company’s New York 
region. Because of business expan- 
sion, industrial and consumer ac 
counts have been separated. Wi 
L1AM G. Prosst will be in chargeg 
consumer sales. 






















CORN PRODUCTS COMPANY: 
Five vice presidents have been ap- 
pointed for the reorganized sales 
division: Henry M. Mays, feed 
and by-product sales: Rosert VW. 
Bonn, market planning; Darren K 
BRICKLEY, sales services; JENKIN ; 
Jones, refined and processed oilf) 
and JoHN M. Krwno, sales promotion 
and development. 


SUTHERLAND PAPER COM 
PANY: S. A. Ancortr and J. 7 
KIRKPATRICK are serving as manag- 
ing directors of this Kalamazoo, 
Mich., company until a successor te 
former president E. W. SmirH is 
named. Smith resigned as president 
and a member of the board of di- 
rectors last fall. 


MILPRINT, INC.: Company of- 
ficials have announced the appoint- 
ment of Wes LESLIE as district sales 
manager covering Michigan, Ohio, 
Indiana, western Pennsylvania, 
northern West Virginia and north- 
ern Kentucky. 


THE WHITE MOTOR COMPA- 
NY: E. R. StTernserc has been ap- 
pointed chief engineer and D. Brian 
WHEELER was named director 
sales engineering, both for the White 
Truck division, Cleveland. Wheeler 
replaces WILLIAM L. PETERSON, who : 
is new manager of Philadelphia 
truck sales, parts and service branch. 


CHASE BAG CO.: James F. Pov- 
cHot has been named product man- 
ager of this paper container manu- ( 
facturing company located in New 
York. The firm’s products under his 
supervision include laminated tex- 
tile shipping sacks (Chase Protex), 
Sharkraft crinkled paper bags and a 
full line of crinkled paper items. 


RECOLD CORP.: In a double 
shift in its higher echelon, Frep B 
ANDERHOLM will be office managet 
of the new manufacturing facilities 
at Columbus, O., and Earl Sullivai 
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will serve as plant manager. 
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- BEEF - VEAL - PORK - LAMB { 
- ALL BEEF FRANKFURTERS 
Complete line of SAUSAGE AND SMOKED MEAT 
* WEST 


VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


_— © 
let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 281) Michigan Ave., Detroit 16 


Bes Ne TE I 


IT’S COLDMASTER... 


FOR TROUBLE-FREE, WORRY-FREE 
DELIVERY TRUCK REFRIGERATION 


@ This claim may seem extravagant, but here’s an all-electric 
refrigeration unit that keeps its promise. Users’ reports high- 
light top-rate cooling capacity, trouble-free operation and low 
maintenance as the features they like best. 


Introducing the NEW UNITROL UNIT 

Now Coldmaster eliminates costly trouble-shooting and expen- 
sive professional service with its new UNITROL, a single- 
package system contro! that plugs into the power plant. 
Positively assures the most reliable refrigeration ever. 





Write for 
Coldmaster Catalog 















OLDMASTER 


Division of 
DELIVERY TRUCK REFRIGERATION ‘ 








Waterloo, lowa 
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Construction Machinery Co. 














Dont Miss The 
NEW 
Royal-Vac 60 


See it for the first time 
at the NIMPA Convention 
Booth 77 
Ambassador Hotel 


A EAT RIES 


Pj 


CRoyal-Vat) 


ROYAL PACKAGING EQUIPMENT, INC 


406 BERGEN BOULEVARD, FORT EE 
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Light, Uniform 
Otel Kel, 





Sells 
Feather Meal 


FASTER! 





-RENCRH 


of equipment for edible 


In Single or Double Stack models, FRENCH Feather Meal Dryers deliver a light, and inedible rendering | 
uniform product with high market appeal. Outline your require. 
FRENCH Feather Meal Dryers also promote operating efficiency by cutting ments. Let us show you | 
‘ , , ; ‘ how FRENCH design 
production time . . . and they achieve outstanding economy in 


: features will help you 
steam and power consumption. 


Plant capacity increases because drying time is reduced. The scaling problem 
is eliminated. Offensive odors are sharply reduced. 


produce more market- | 
able products at mini 


mum cost. 
Fo25 


te dd (Ss mol a IS etd OMRON picua, onlo—u. 5. A, 








ne 
ieee TRAM RAIL & MONO RAIL 


gee peak performance SYSTEMS 


compressors 











(AIR + GAS + AMMONIA) Designed, fabricated, and installed 
to your specifications. 





Complete Slaughtering, Packinghouse 
and Sausage Plant Machinery 
and Equipment 





Peak performance, maximum efficiency, greater output, and low- 


be built i Idest, and of : sates iad ‘canis 
Savas epiadbemars by the idemiiaion of VOSS VALVES. TRACKS — TROLLEYS — SCALES — RACKS 
MATERIAL HANDLING EQUIPMENT 
Chek THESE VOSS VALVE ADVANTAGES: 


Contact Us Today 


Quiet, vibration-free operation normal discharge temperature 





20 to 60% more valve area lower operating costs 

less power consumption utmost safety ef ee aay A ty & & 

minimum pressure loss @ e = a V i bi € @ 

Our detailed proposal for increasing efficiency of your | ENGINEERS and CONTRACTORS 

compressor will be sent without obligation. Send name, 

bore, stroke, and speed of your machine. | 550 WwW 53rd St New York 19 N Y 
‘ ” ,N. 7 



























$s 


FEATHER MEAL DRYERS (epee: 
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“VOsSSVALVES Pac a whee ch. : | Phone: CIRCLE 7-5630 
HS VALVES 85 East 144th St., N.Y. 54, N.Y 
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CLASSIFIED ADVERTISING 


set solid. Minimum 20 words, 
itional words, 20c each. ‘*Posi- 
** special rate; minimum 20 
additional words, 20¢ each. 


isplayed: 
gare 

i anted, 
verds, $3.50; 


Unless Specifically instructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 


Count address or box numbers as 8 
words. Headlines, 75c¢ extra. Listing ad- 
vertisements, 75¢ per line. Displayed, 


$11.00 per inch. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 





MISCELLANEOUS 


EQUIPMENT FOR SALE 





AN AUCTION 


MON.—May 16, 2 P.M., Kansas City, 
26,443 sq. ft. Partial aaee Gonanee 
P t and M 
12th and Forest—Accessible “a everything! 
Owners of this excellent 2 story brick building 
have authorized the sale of this valuable prop- 
erty, within a few blocks of downtown Kansas 
City, Missouri, and strategically located for 
every use. Partially rented at present to two 
meat pr P 


7440 sq. ft. now under refrigeration—6,711 sq. 
ft. insulated—can be _ refrigerated. Valuable 

area—160 ft. x 125 depth 20,000 sq. ft.) 
4500 sq. ft. additional parking. 


Mo. 








Canopy over truck dock loading area. 7 trucks 
can be loaded simultaneously. Building complete 
with dry storage space—boiler—compressor room 
—garage repair room. Adequate office and lock- 
er rooms. Sturdy som ea good condition. 
Unit coolers—compr cooling 
towers—meat loaf ovens—ete. Will bear. close in- 
spection. Write for full details. Terms of sale: 
Cash or one-half cash, balance annual payments 
—5 years, 6%. 20% deposit sale day, balance 30 
days. Possession on closing. Call GRand 1-1143, 
write 817 Walnut, K. C. 6, Mo. for brochure. 
SHOPEN REALTY AUCTION COMPANY 
Specialists in Real Estate Auctions 








di 


I HAVE: A large refrigerated box with 1 


THE LAZAR COMPANY 
(Cy Lazar) 


brokers e dealers @ sales a gents e appraisers 
845 S. WABASH AVE., CHICAGO 5, Ill. 
PHONE HaArrison 7-6797 
NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—SAUSAGE PROCESSORS 
and ALLIED FOOD INDUSTRIES 





ANDERSON EXPELLERS 


All Models, Rebuilt, Guaranteed 


* 


PITTOCK & ASSOCIATES, Glen Riddle, Penn. 


We Lease Expellers 





platform located in lower Manhattan, near the 
Holland Tunnel and all piers and railroad termi- 
nals. Unrestricted area for trailer trucks. I’m 
a young man with many years’ experience in all 
phases of the food business. I am open to any 
proposition, if you have any ideas, let’s get to- 
gether. W-215, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N. Y. 


PLANTS FOR SALE 


FOR SALE: Complete small packing plant fully 
equipped, established going business, located in 
St. Lawrence Seaway District. Owner wishes to 
retire. Priced right. A real opportunity. Terms 
can be arranged. FS-189, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Il. 











SLAUGHTERING PROSPECT 
FOR SALE OR LEASE 
Ideal prospect for slaughtering for carcass ship- 
ment to either coast, located in Grant County, 
Wisconsin, largest hog producing county in 
Wisconsin. One mile from town, on 31 acres; 
50,000 sq. ft. floor space on one level; ceiling 
18’, 26’ and 31’. Brick and steel construction. 
Eleven years old. Has two 400 H.P. boilers with 
Spreader stokers and pneumatic ash removal, 
1300 gal. per minute well, sewage disposal. 2090 
sq. ft. dock; C.M.St.P. sidetrack glazed tile in- 


terior; cyclone dryer for processing blood, etc. 


For appointment, contact 
JEROME J. UNGS 
Luxemburg, Iowa Phone UL 3-2555 





SLAUGHTERING, MEAT ®& PROCESSING 
PLANT: Not to be connected with locker busi- 
ness. A three man operation. Good investment 
as income property, or owner operator. Small 
home, modern hollow tile building, slaughter 
Near Mason City, Iowa. For sale by owner. 
Terms. Must be sold. Write to Box FS-216, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Il. 


MISCELLANEOUS 
HOG e CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor © Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 
house, other buildings. Two acres of ground. 
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2—French Oil Mill dry rendering cookers, 5’x9’, 
in perfect condition. 

1—Dupps Hasher, with 40 H.P. motor, 3 phase. 
Priced right. 

Charies Abrams Co., Inc., 460 N. American St., 

Philadelphia 23, Penna., Phone Wa. 2-2218 





N C R SALES ANALYSIS MACHINE: Class 41. 
3 years old, in perfect condition. Has split key- 
board giving both weight and money totals for 
over 18 items on each invoice run. CURTIS 
a ata COMPANY, Box 1470, Greensboro, 





100 Anco loaf molds 4% x 4% x 24. Used very 
little. Owner has shifted to cages. $5.00 apiece 
F.O.B. Portland, Maine. Cost $20.00 apiece new. 
JORDAN’S READY-TO-Eat Meats, Inc., 131 Com- 
mercial St., Portland, Maine. 





FOR SALE: Oil and waste saving cooker, 4 x 7, 
steel jack lete. One new, two eight 
years old. BARTH SMELTING & REFINING 
WURKS, Inc. 125 Chapel St., Newark, N. J. 








BARLIANTS 


WEEKLY SPECIALS 


We list be‘ow some of our current offerin s for sale 
of hinery an ‘or prompt 
shipment at prices quoted F.0.B. shipping points. 








Current General Offerings 
2486—SILENT CUTTER: Buffalo #49-B, 3004 Fo 
w/25 HP. mtr., V-belt drive____..--------- $ 975.00 
2523—FAMCO LINKERS: (2) model "G", 
ontr:: fae 3" GO abe. eee 
9882—SAUSAGE COOKERS: (2) Jourdan type. stain- 
less steel, galv. iron frame, Y x bl 5/3!/.” 
wide, w/Wesco Pumps (2!/2”), overhead Sprays, 
Temperature Indicators a. $ 00 


V4 HP. 
ss Re 


2227—JOURDAN COOKER: stainless pee 2-cage 
cap. % high x 6’7” wide x 5’ long, w/l HP. pump, 
exc. cond.—crated ready to go___-_-----.$1750.00 


2185—GRINDER: Anco #762A, ™” plates, » Bye 
explosion proof mftr., excel. cond $ 595.00 
2388—G RINDER: Buffalo 7£66-B, 
per plates & knives, 15 HP. 
2247—GRINDER: Globe 79507-56, 6” plotes, knives, 
newly retinned bowl & worm, Mf, HP. _._.$ 595. 00 
2306—MIXER: Keebler 200# cap., newly tlesed — 
& paddies, 2 HP. gearhead mtr. $ 425.00 
2386—STUFFER: Boss 400# capacity -___-__-$ pes 
2044—STUFFER: Buffalo 100# cap., wipiping & by" 
A-| condition $ 675.00 
1967—SAUSAGE MEAT DISPENSER: Boss, - 2 
Se We NS ccs ek a ee oo $ 2 
1459—TROLLEY HOOKS: (7000) stainless steel, aE 
7” long x %” dia., 2” eye, like new__ea. $ 45 
9356—LOAF STUFFER: Mepaco, all stainless ngs 
air operated $ 225.00 
2356—LUNCHEON MEAT SLICER: Anco 37832, Ex- 
cellent condition $2,450 
2298—SLICER: U.S. Heavy Duty #3_-------- $ 895.00 
3264—HOG DEHAIRER: Boss #57, 21’ long, 350 hogs 
por Neue, 26: Ps so. ooo eee $1,850.00 
2308—CATTLE DEHORNER: Globe-Black 
pneumatic 
2055—BAND SAW: Do-All model MS-I5, 
mtr., stainless steel movable table________ 
5425—BEEF TROLLEYS: (11,400) eames bas 
wheels: 8” stainless steel hooks_...____ -$ 
8” galvanized hooks 3 
2987—EXPELLER: Anderson ''Red Lion," 15 HP. mo- 
tor, factory rebuilt $4,800.00 
1933—COOKERS: (2) Dupps 4 x 10’ jacketed heads, 
20 PIF: RE. CGPI 55 kta ea. $2,500.00 
2035—SHREDDERS: (2) Boss #35, 30 HP. __-$ 950.00 
252I—HAM MOLDS: (320) Globe- Hoy, stainless 
steel, with covers and sprin ~“. -$ 12.75 
(103) Hi08, i?” x ayers 
( 86) 114, 12” x 64” x yc 
(110) Hite 12%” x 6'/2" x 5/.”. 
( 92) HP-16, WW” x 84" x 6”. 
2379—BARREL WASHER: similar Anco #41, 60-100 
bbis./hr., 7!/2 HP. motor, A-I condition _ $i, 250.00 


eorwrenes steel hop- 
--$ 600.00 


#11023, 
BSL STE SR eines & egy ek NN $ 625.00 


V, Ba 
$ 250.00 





FOR SALE: One No. 45 Roller Bearing Di d 
Hog in good condition. FS-186, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





FOR SALE: F.A. 2 bacon wrapper, electric eye, 
code dater. 220/440 volt, new. AMERICAN 
STORES CO., Thos. F. Coppinger, P. O. Box 
151, Lincoln, Nebraska 





FOR SALE: One model 52 stainless steel Globe 
Inject-O-Cure. Used 3 years. In excellent condi- 
tion. T. G. Koplock & Co., Inc., 1642 Cleveland 
Ave., N.W. Canton, Ohio. 


EQUIPMENT WANTED 


ALLBRIGHT-NELL BELLY PUMPING MACHINE. 
SUGARDALE PROVSION COMPANY, P. 0. Box 
310, CANTON 1, OHIO TELEPHONE GLEN- 
DALE 5-5253. 











WANTED: Allbright-Nell ham molds. Second 
hand. 4 x 4 x 27 or 4% x 4% x 27. EW-214, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





wanted to buy: Used Votator Jr. model in good 
condition. YOUNG’S PACKING CO. INC., 801 
South Main St., Decatur, Ill. 


MISCELLANEOUS 


WHOLESALE MEATS BUSINESS: For sale. Por- 
tion -control meats and provisions. Widow must 
sell. FRITZ REALTY, Inc., 238 N. Atlantic Ave., 
Daytona Beach, Florida. 











See you at the NIMPA Convention 
Atlantic City, New Jersey 


Booths 111 & 112 


Visit our Hospitality Room #928, 
Ambassador Hotel. 








See our ad in this issue, page 22, on 
Cary Packing Co. liquidation. 











All items subject to prior sale and confirmation 


@ New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 
WRITE FOR FULL PARTICULARS 


1631 S. Michigan Ave., Chicago 16, Ill. 
WaAbash 2-5550 


BARLANT & ©. 




















CLASSIFIED ADVERTISING 





[Continued from page 





POSITION WANTED 


POSITION WANTED 





HELP WANTED 





NEED A MAN “FRIDAY”? 
14 years’ diversified experience in management, 
purchasing, plant supervision, standard costs, 
accounting, production and packaging systems 
and sales. W-201, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Il. 


ASSISTANT MANAGER—Superintendent. 25 
years’ practical and managerial experience cover- 
ing all operations. Ability to assume responsi- 
bility. Available in 30 days. W-165, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





PLANT MANAGER 
PRACTICAL, aggressive, self-starting man. Thor- 
ough knowledge of profitable operations, modern 
cost controls, sales and accounting. Available 
after 30 days notice. W-202, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 


FOOD TECHNOLOGIST-MICROBIOLOGIST: Age 
40. In field 12 years with present employer. 
Thorough knowledge of plant and product sani- 
tation, waste disposal, processing. Heavy ex- 
perience with dry sausage. Desire job with a 
challenge with packer in southeast or midwest. 
W-203, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 

OPPORTUNITY WANTED: By young German 
with complete knowledge of Kosher line, sau- 
sage, smoked meats and corned beef. Have held 
position in this country as foreman. Desire posi- 
tion with opportunity for advancement in large 
modern plant. Willing to travel. W-203, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 


PACKINGHOUSE BEEF MAN: 23 years’ experi- 
ence. Government meat grader, manager of cat- 
tle breaking department, tagging and grading 
of carcass beef for large packer. W-205, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 


SAUSAGE MAKER: Wishes to take charge of 
sausage or smoked meat department in small 
or medium size plant. Over 20 years’ experience. 
Prefer southern states. W-206, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


FOREMAN BEEF KILL: Desires position with 
aggressive packer. Experienced in large and 
small operations. Age 32. W-208, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


CHEMICAL ENGINEER: 10 years’ experience 
with rendering and solvent extraction equipment 
and processes. Interested in equipment sales and 
process development in rendering or related 
industries. W-194, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, ILI. 























SALESMAN: Thoroughly familiar with full line, 
provisions, fresh meats, wholesale and institu- 
tional. New York metropolitan area. Excellent 
record. W-196, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N. Y. 

BEEF BUYER: 25 years’ experience. Age 47. 
Available May Ist. Can furnish references. Will 
go anywhere. W-197, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 


HELP WANTED 


RESIDENT SALESMAN: To handle top equip- 
ment line in New York, New Jersey, Pennsy}- 
vania and neighboring areas. Packi ex- 











ASSISTANT PLANT SUPERINTENDE 
Aggressive independent eastern meat pai 
fers splendid opportunity, salary, pension, 
and profit sharing plans. Require experig 
in hog slaughter, sausage manufacture, 
meats and some labor relations. Replies 
strictly confidential. State age, experience 
salary requirements. W-217, THE NATIO 
PROVISIONER, 527 Madison Ave., New © 
22, N. Y. 


MANAGER CASING DEPARTMENT 
Large reliable importer is interested in 
of a casing manager capable of handling | 
curement and sales of imported beef and gh 
casings, also purchasing other casings fe 
port. Salary commensurate with experience, 
plies confidential. Our organization kno 
this opening. This is an excellent oppoi 
for the right man. Write fully regarding ¢@ 
ence and personal data. W-209, THE NATIO 
PROVISIONER, 15 W. Huron St., Chicago 10, 






















perience essential. Salary commensurate with 
background and ability. Reply to Box W-56, THE 
NATIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, Ill. 


MEAT COST ACCOUNTANT: And time study 
engineer for leading portion cut manufacturer. 
Hard work, long hours. Profit sharing, bright 
future. Call James T. Smith, c/o Ottman & Co., 
Inc., 2 Ninth Ave., New York 14, N. Y. Tele- 
phone WAtkins 9-0111. 

PACKINGHOUSE 
PERSONNEL, INDUSTRIAL RELATIONS MAN 
Experienced in handling plant personnel work. 
Exceptional opportunity. Many benefits. South- 
ern Ohio packer. W-173, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Il. 
RELIABLE: Independent meat packer is inter- 
e ted in manufacturing dog food. Will interview 
thoroughly experienced man in that field. Age 
no handicap as experience would be beneficial. 
W-211, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 
FOREMAN: With experience in rendering, ex- 
traction and feed departments. Must be capable 
of taking charge of plant operations, cutting 
costs, improving processes, yield and quality. 
Location New Jersey. W-212, THE NATIONAL 
PROVISIONER, 527 Madison Ave., New York 
22, N. Y 




















PACKINGHOUSE MACHINERY SALESM 
Wanted. Are you dissatisfied with your p 
earnings or your associates? You feel you % 
not appreciated? Do you have unused 
Are you under 40? Would you like to 
and meet people all expenses paid? No n 
go to a psychologist—contact us! Strictly 
fidential. W-210, THE NATIONAL PRO 
ER, 15 W. Huron St., Chicago 10, Il. 


HIDE CELLAR SUPERINTENDENT: celles 
opportunity with large midwestern dealer { 
take complete charge of operation inel 
records and inventory. Confidential. Reply’ 
Box W-207, THE NATIONAL uabbeni: 
W. Huron St., Chicago 10, Ill. 


WORKING SAUSAGE FOREMAN: With expe 
enced background, to take charge of 
kitchen in Cleveland, Ohio. Excellent opport 
ity for future advancement. Answers 
confidential. W-213, THE NATIONAL PR 
SIONER, 15 W. Huron St., Chicago 10, = 


OPPORTUNITY: For aggressive salesman 
following in sausage plants in Texas, Loul 
Mississippi, Arkansas and Oklahoma, to — 
spices, seasonings, binders and specialty 
for old established progressive house. Exe 
earning potential with liberal drawing for 
bitious man. Sideline would be considered. ~ 
154, THE NATIONAL PROVISIONER, 527 
son Ave., New York 22, N. Y. 






































@ Pork Sausage Bags 
@ Wiener Wraps and Bags 
® Bacon Wraps 


4637 FULLERTON AVENUE ° 





CRAFTSMANSHIP 
PACKAGING 


Cellophane @ Polyethylene @ Pliofilm 
Laminations @ Extrusions 


@ Vacuum and Boilable Pouches 


BROKERS INQUIRIES INVITED Send 


QUEEN TRANSPARENT SPECIALTIES 
CHICAGO 39, ILLINOIS 


HOG 


Geo. Hess 
Murray H. Watkins 


Indianapolis S 
Te 


HESS, WATKINS, FARROW & COMPANY 


BUYERS EXCLUSIVELY 


W. E. (Wally) Farrow 
Earl Martin 





tock Yards * Indianapolis 21, Ind. 
lephone: MElrose 7-5481 | 














LEADING 















for casing on nozzle and 
Bulletin controls flow with same hand 


AIR-WAY PUMP & EQUIPMENT CO., 4501 W. Thomas St., Chicago 51, Ill 





PACKERS specify: AJR-O-CHE 4 
The casing vaive with the 
internal fulcrum lever 


Operator holds 






































SAUSAGE CASINGS OF EVERY 
DESCRIPTION BY 


“A CASING MAN’S CASING MAN” 
Now Ready to Solicit Your Casing Needs on a Direct Basis 





INTERSTATE CASING COMPANY 


285 Hudson St. 
Algonquin 5-8558 e 


Cable INTCASCO, NY 
Associated Companies in these Countries: 
35A St. John St., London, E.C.I. 


1, Rue Baudin—Bondy (Seine) France 
9-11 Rue Bisse, Brussels, Belgium 








WESTERN BUYER! 


LIVESTOCK BUYERS 


Phone: Cypress 4-2411 
ALGONA, IOWA 


WE BUY HOGS IN THE HEART OF THE CORN 


10 OFFICES T@ SERVE YoU 








New York 13, N.Y. 


























MAKE PURCHASING EASIER 
USE THE “YELLOW PAGES” OF 
THE MEAT INDUSTRY— 


the classified volume for all your plant needs 


The Purchasing GUIDE for the Meat In 
A NATIONAL PROVISIONER PUBLICA 4 





100 








THE NATIONAL PROVISIONER, APRIL 30, TD 





Farrow 





